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Like fine French wine... 
A Roche-Bobois leather sofa gets better with age, offering both immediate enjoyment and long-term pleasure. 


“Blazer.” Our bewitchingly white sofa fashioned from leather so silky and supple it flows like fabric. 


RO CIkE-BOBOIS 


Probably the most exclusive collection in leather. PA R IS 


Paris e Bruxelles e Geneve e New York ¢ Washington, D.C. 
Beverly Hills e Boston e Chicago e Houston ¢ Miami e Montreal e Palm Beach e San Francisco 


3550 North Miami Avenue e Miami, Florida 33127 e (305) 573-5855 
Crystal Tree Plaza e 1201A U.S. Highway #1 ¢ North Palm Beach, Florida 33408 e (305) 627-4559 


Park Avenue Palm Beach BalHarbour Trump Tower 


THE ea (; 
MICHAEL BURROWS 

ARTITECTURE 
OF PALM BEACH 


Palm Beach, resplendent with architectural achievements. 

Yet, too often, modernity replaces charm, convention re- 
places originality, and the obvious occurs instead of the 
subtle. 

One concept, however, is a new aesthetic which chal- 
lenges the predictable and introduces the unexpected. 

We call it Artitecture, as evidenced in the ideas and phi- 
losophies of Michael Burrows. 

Here the native flora and the dignified constructions are 
at once harmonious with the highest realms of the senses. 

Experience the fusion. Experience Artitecture. 


LREVERETT HOUSE The: sun and 
the ocean are incorporated into 
ine very essence of Leverem 
meme Louse. As well, each condomin- 
saium has its own cabana and 
patio, set in a private garden, to 
@e further enhance this, the Artitec- 
ture experience. Six condomin- 
lum residences are within one 
4 building, each featuring S000 
ong the square feet of interior living 
space. From $1,700,000 A companion building contains 15 
residences,each 3000 square feet, with equal views and vir- 
tues. From $850,000. 
THE BLOSSOM ESTATE Humanity has always found peace 
while communing with bodies of water and taken higher 
pleasure from verdancy and privacy. At The Blossom Estate, 
a lush, private, 17-acre site, these pastoral elements Ccoex- 
ist—the ocean to one side, and Lake Worth to the other. Only 
nine homes will be built here, slowly, carefully, exactingly: 
two are already completed. Each is distinctive and individ- 
ual, contained within a sublime retreat from the outside 
world. Landscaping is abundant, as only nature can pro- 
vide and Artitecture can maximize. From $4,000,000. 


MICHAEL C. BURROWS 


125 WORTH AVENUE, PALM BEACH, FLORIDA 33480 (305) 655-7131 
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A terrain of woven leather from Italy. 
By international designer, Marzio Cecchi for 
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GIVE HER “A DAY AT THE SPA’ 
FOR MOTHER'S DAY. 


SHE'LL LOVE EVERY MOMENT. 


ur lovely and pampering 

“Day at the Spa’ is something 
no woman can resist. . .and with a 
Mira Linder Gift Certificate from you, 
she can make her own appointment 
to enjoy it on her own time. 

She'll receive a beautifying facial 
and neck treatment, relaxing body 
massage with revitalization treatment, 
expert manicure and pedicure, foot 
treatment, eyebrow arch, makeup 
application and light lunch. . . all 
in an atmosphere of luxury, privacy 
and serenity. 

You can also delight her with 
a Gift Certificate for our famous 
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“Day of Beauty’’™ *‘Mira’s Marvelous 
Morning’’™ or any of our other 
wonderful features. 

To that extra-special woman, 
present an entire ‘‘Year at Mira Linder’ 
/.2.9 ‘Days atine Spa; id facial 
treatments, 12 massages with revital- 
ization, 12 manicures, 12 pedicures 
and 12 makeup applications. And, 
she can schedule any of these 
beautiful treatments any time she 
wants to, throughout the year. 

Stop in or phone 832-7722 today 
to order the Mira Linder Gift Certificates 
you want. . .for mother, mother-in- 


/ 


law, grandmother, aunt and (of course) 
wife. They'll arrive in plenty of time 
for Mother’s Day, and continue to be 
appreciated long afterwards. 

Visa, Master Card and American 
Express accepted. 


We Ua (nae 
SPA IN THE CITY 


TOTAL BEAUTY FOR FACE AND BODY 


327 Royal Poinciana Plaza, Palm Beach, 
Fla. 33480 ¢ (505) 852-7722 

Hours 9 AM - 5:30 PM Mon., Tues., 
Wed., Fri. & Sat. ¢ 9 AM-8 PM Thursday 


29955 Northwestern Highway, 
Southfield, Mich. 48034 ¢ (315) 556-5810 


108 Avenue Road, Toronto, Ontario, 
Canada M5R 2H5 e (416) 961-6900 


EMEMBER WHE 


Remember when someone was there to —: 
® 


You weren't feeling well 

and someone who loved you 
was there. To hold your hand. To 
give you comfort. To see to it that 
everything was going well. The 
people of Medical Personnel 
Poole, North America’s largest 
employer of nurses and other 
health care professionals, remem- 


ber. In the home or in the hospital, 


we're dedicated to caring. 
For a Registered Nurse, 
Therapist, Home Health ony 


Aide, or Companion, were 
ready to help. Most Medical 
Personnel Pool offices are Medi- 
care certified, too. We have a free 
booklet for you which will answer 
many of your home health care 
questions. For a copy, please 
contact the Medical Personnel 
Pool office nearest you. We're 
available 24 hours a day, 

7 days a week. Because 

we remember what 

care is all about. 


Medical Ae Pool « 


An International Provider of Health Care Services. 


Learjet air ambulance service available. 


©Copyright, 1983, Personnel Pool of America, Inc. 
An H&R BLOCK Company 
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Palm Beach 655-8622 Boca Raton/Delray 391 -8439 


Illustration reproduced with permission from Gene Mitchell, author of the book 


“The Subject was Children, The Art of Jessie Wilcox Smith”. 
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Woodfield Hunt Club 
Exit I-95 to Glades Road, west to Powerline (Jog) Road, 
right to Woodfield Hunt Club’s north entrance. 


‘ 2 Telephone (305) 994-HUNT. In Broward County, 426-5121. 
| HA Boca Investors Realty, Inc. Not an offer in states requiring prior registration. 
gas Licensed Real Estate Brokers Equal Housing Opportunity 
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PB DATELINE 


Les spring, so to mark the change of seasons which 
Mother Nature doesn’t do for us in Florida, I clean out my 
closets. 

Many useless “collectibles,” a flea market euphemism, 
have shelf life and can’t be discarded until they reach maturity. 
It’s a rule I made up myself after throwing away a chemise that 
returned to fashion three months later. Other items “grand- 
fathered in” date back to 1930. These I have inherited from 
aunts who gave me handmade things because they never saw 
me paint teacups or embroider pillowcases — I worked com- 
mercially. They figured I needed crocheted doilies because I 
spent all my salary on cleaning ladies, baby sitters and frozen 
dough. They were right. 

Thanks to their generosity, I can give a party for 500 
without using any paper or plastic products. However, should I 
ever entertain on such a grand scale, it would require 500 hours 
of ironing time to get the linens ready for inspection by those 
who gave them to me. 

By going through the nonexpendables I have a clear 
picture of life as it was lived during the 1930s. It appears 
everyone entertained in great style. Chiefly before sundown. 

I have 18 card table cloths and 42 place mats too small to 
accommodate a dinner plate. These mats hold a teacup and a 
dessert dish. 

In my china closet are handpainted, gold rimmed sets of 
delicate Bavarian china. 
These are supplemented 
with gold teapots, sugar 
bowls and creamers. They 
are perfection by handi- 
craft standards. However, 
I don’t know anyone I 
could trust enough to use 
them. All my friends insist 
on helping clean up. We 
are all of the slam-bang 
into the dishwasher gener- 
ation. 

When did women stop 
entertaining for lunch or 
afternoon tea? World War 
II say the sociologists. 
However, my closets indi- 
cate a change was in the offing around 1938. Inside the 
closets are “cocktail aprons.” These, without clothes under 
them,are enough to get you arrested on stage in Las Vegas. 

The aprons are mostly frilled organdy. One is sewn with 
sequins, another is black lace. Why would a hostess at a 
cocktail party need an apron? What interpretation could a 
closet sociologist offer? 

The answer popped into my head faster than the dragon 
on Tic Tac Dough. 

The cocktail apron was equivalent to an identity badge. It 
identified the hostess. In 1938 manners were still so formal that 
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If you need a hand managing your assets, 
reach out to The Private Bank. 


If your needs have multiplied beyond the reach of conventional financial services, consider Northern Trust 
Bank. 

Private banking isn't a facet of our business, it’s the only way we do business. Your financial affairs are 
administered by experienced private bankers to meet all your personal requirements. We gain an intimate 
understanding of your objectives, then draw on our knowledge to make precise recommendations ranging from 
conservative to selectively aggressive depending on your unique financial position. 

If your personal or business assets need a Private Banker's touch, call Northern Trust Bank for a confidential 
meeting. Ask for Gifford Hampton. Northern Trust 
Bank of Florida/Palm Beach, 300 Royal Poinciana Northern Trust Bank 
Plaza, Palm Beach, Telephone 655-9770. 

The Private Bank 


Northern Trust Bank of Florida/Palm Beach and Northern Trust of Florida Corporation 
are subsidiaries of Northern Trust Corporation, Chicago. Member FDIC. 
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hostesses had to be greeted upon arrival and thanked on 
departure. 

Nobody does that anymore. Cocktail guests flit in and out. 
I know people who go to cocktail parties very early and make 
themselves highly visible. Then they leave to get a permanent 
wave. When they return hours later everyone thinks they have 
been there the entire evening. 

I think we should bring back the cocktail apron unless of 
course we outlaw cocktail parties. 

One time, when we lived in Miami, we invited a friend, 
Dan Paul, to our house for dinner. The neighbors were also 
having a party. Dan went to the neighbors where he recognized 
a few people, accepted a drink and spent an hour chatting. 

Then he got hungry. Suspecting I was in the kitchen 
cooking, he headed that way. Ostensibly to say hello to his 
hostess but really to see how dinner was coming along. 

The caterer manning the kitchen told him he was at the 
wrong party when he asked for me. It didn’t bother Dan at all. 

Sandy Bennett our neighbor didn’t question his presence. 
She supposed her husband had invited him. 

Dan arrived at our party in time for dinner and like an oral 
MARQUISE EXECUTIVE PROP-JET exam in comparative literature, he critiqued the two parties. 
We came out ahead because everyone at the Bennetts was 
standing up. We were sitting on the floor. That, said Dan, 
stimulated more “insightful conversation.” 


The latest innovation in luxury, private flight 


@ Full Wet Bar @ Plush Interior Had the old cocktail apron fad been in style, that wouldn’t 

@ Quiet, Smooth Ride @ In-flight Movies is i 
@ Complete Lavoratory @ Full Weather Radar Equipped ave appened. Dan Paul, an astute attorney, could have 
@ Seats up to 8 Passengers spotted the hostess immediately and known he was in the 


@ Domestic & International Flights wrong house 
24 hr. Service : ; 
Let’s bring back those cocktail aprons. I have 24 I can’t 


Palm Beach Executive Jet Service stand to throw away. Oo 
686-3700 


When it’s Time to Design 


Outstanding Design Services Available 


1628 U.S. Highway One, Jupiter Tequesta 744-1116 _ 
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There is in this country, a select on Jupiter Island. Nothing else 
group of individuals who have quite cOmIpatss 
reached an enviable position in ———— 
life simply by being the very = 
best at what they Lis Byer ee 
To these naan the quality of SUITE IN 
their possessions and the privacy LIVING 
of their lifestyle are inseparable. : 3 
And, when they seek retreat, 
more often than not it is a se- 
cluded, luxurious environment 
where they can enjoy the fruits 
of their labor in the peace and 
quiet they so richly deserve. — 
For people such as this we st pepRooM 
built the Landfall, by the ocean ele ee 
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_ Island privacy in the Palm Beaches 
Condominium residences available for immediate occupancy from $380,000. 
Model suite open 9 am - 5:30 pm daily 
19850 Beach Road, Jupiter Island, Fla. (305) 746-2587 


Prices & specifications subject to change without notice. This does not constitute an offer in those States in which an offer cannot be made. 


CHARLES CALHOUN 


THE WINE MYSTIQUE 


IT’S ALL IN THE PACKAGING 


Whar a letter in France used to be a very serious 
business indeed. You did not simply slap a stamp on the 
envelope. You adorned your correspondence, be it a billet doux 
or merely the gas bill, with a small yet unmistakable tribute to 
the eternal glory of France. Those beautifully printed scenes of 
historic chateaux, venerable cathedrals and national treasures 
were not just postage stamps — they were a piece of history, a 
piece of the nation’s culture. That they were also blandly 
official, even a trifle pompous — well, who are we to complain? 
Our most popular stamp at the moment — the stunted, off- 
green “‘D”’ issue — bears what looks like the hood ornament of 
a 1950s car. Consciously or not, each nation, I suppose, says 
something about itself through its postal system. 

You can imagine my surprise, then, to discover the other 
day that the French postal system (or PTT, as they call 
themselves) had released a Valentine’s Day stamp, complete 
with Cupids, doves, hearts and flowers. Anyone growing up in 
France over the past 40 years would probably recognize the 
amorous pair depicted in the scene as the familiar amoureux 
de Peynet — the ageless, whimsical couple, a young, long- 
haired musician and his sexy girlfriend. I am not sure what this 
tells us about changing times at the PTT, but I do find it 
interesting that when French officialdom decided to celebrate 
l'amour, they did not turn to Stendhal or Mme. de Stael or 
Chateaubriand; they turned to a popular and very French 
cartoonist, Raymond Peynet, an artist whose work will be 
recognized abroad — perhaps chiefly by those who have en- 
joyed Perrier-Jouet champagnes through the years. (The firm’s 
famous fleur bottle, with its swirling, art nouveau flowers, 
appears again and again in his drawings, and his characters 
again and again in the champagne house’s publicity.) 

Those of you within striking distance of the Norton Gal- 
lery of Art in West Palm Beach or the Ashley Gallery in Palm 
Beach this past season may know Peynet’s work even more 
thoroughly by now. Peynet celebrated Valentine’s Day in 
Florida this year on the occasion of his first American exhibi- 
tion. (Meanwhile, back home, his postage stamp was being 
issued as first-day covers in two French villages — St. Valen- 
tine and St. Amour, the latter a name of particular resonance 
for anyone who loves first-class Beaujolais.) 

Whether Americans, still a bit more “pioneer” in their 
pursuit of love (whether it’s James Cagney in The Public 
Enemy pushing a grapefruit into a lady’s face or the post-Pepsi 
generation slouching around a single’s corral), will take to the 
gentle, mildly satirical, occasionally sticky-sweet Peynet, I 
don’t know. 

I am on surer ground in talking about the champagne, for 
Perrier-Jouet has been bringing happiness and a light touch to 
the world for even longer than Monsieur Peynet. Like many of 
the other major houses in Reims and Eperney, the company 
goes back to the early 19th-century, when the British — 
whatever they may have thought about Napoleon — had no 
reluctance (once Napolean was safely out of the way) in 
drinking vast quantities of his country’s bubbling wines. Queen 
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Victoria, in the next generation, was an especially good cus- 
tomer. It was perhaps the only thing she had in common with 
Sarah Bernhardt, who is said to have bathed in Perrier-Jouet, 
or Toulouse-Lautrec, who is said to have found in it some 
respite from his sorrows. Add Russian grand dukes, American 
magnates and Victoria’s rakish son Edward VII, and you have 
some notion of what the company’s order-books looked like in 
the last century. 

The company seems to have adapted to the 20th century 
quite nicely, retaining a hint of its art nouveau, turn-of-the- 
century associations and bringing them up to date a bit by 
linking Perrier-Jouet to Peynet’s gentle hedonists. A quite 
literal link with the past turned up by accident in a cellar in the 


French artist Raymond Peynet created the first commemorative Valentine's 
Day stamp for the French Postal system, using his renowned /es amoureux. 


1960s: a bottle designed in 1902 by the artist Emile Galle. The 
company decided to reproduce the bottle for a new vintage 
cuvee — called Fleur de Champagne — and launched the 
recycled design with a party in Paris for Duke Ellington’s 70th 

birthday some 15 years ago. 

The bottles have been a great success ever since. Today, 20 
artists hand paint the garlands of flowers — they look like 
silvery-blue-pink anemones — directly on the dark-green — 
glass. The bottles are then fired at just under the melting point 
of glass, producing an enameled effect; some 3,000 can be made 
each day, but there are subtle differences in color as a result of 
variations in temperature in the oven. 

Fleur de Champagne — sometimes also called Cuvee Belle 
Epoque — is a vintage champagne, which means it has an 
individual character reflecting a certain year’s weather, rather 
than being a “house blend” designed to taste more or less the 
same year after year. (There are some people, let me add, who 
prefer nonvintage champagnes for this very reason, since they 
consider the house style more interesting than the variable 
results of a “good” year). It is fairly light in style, perhaps the 
result of a high proportion of Chardonnay grapes from the 
choice vineyards of Cramant, a village near Eperney. 

Champagne is a blended wine in several senses, the most 
basic of them being that it is made of black grapes chiefly from 
the Reims area and white ones from the Cotes des Blancs. The 
results of this blending provide the balance of delicacy and 
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WE’LL PAY YOU UP 
TO $600 TO REPLACE 
YOUR AILING 
AIR CONDITIONER. 


ae 


/ \ 
\ 
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H.E.L.P. YOUR HOME 
WITH HOME ENERGY LOSS PREVENTION. 


We'll pay you up to $600 ifyou'll replace your —_ system is eating away at your budget, get some 


old, energy-hungry air conditioner with a new, H.E.L.P. for your home. From FPL. 
energy-smart air conditioning or heat pump And for information about our other 
system. CashBack incentives, from solar water heating and 

Call one of our many participating Watt- ceiling insulation to window protection and heat 
Wise contractors who will properly size and recovery units, just call our 24-hour toll free line. 
install a system in your home. Or write Energy Conservation Depart- 

You won't have to lift a finger, except to ment, Florida Power & Light, PO. Box 029100, 
make a phone call or two. Miami, Florida 33102. 

So if your energy-hungry air conditioning Call right now. 1-800-821-7700. 


ERuiiP. 
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flavor found in Perrier-Jouet’s traditional Brut and slightly 
more individual vintage Brut. The firm is also especially noted 
for its rose champagne, a pinkish-orange blend which is a 
challenge of a winemaker’s skill. The best Perrier-Jouet of all 
appears under the prestige label Blason de France, though it 
is much less known in this country than the fleur bottling. 

I don’t suppose it is necessary to tell a Palm Beach County 
audience how to drink champagne; I am assured the days are 
past — whatever legends still circulate in the wine trade — 
when dowagers poured it over ice. Nonetheless, the question of 
sparkling wine and food is far from being settled. Obviously, 
dry champagne — the brut — is a superlative aperitif, guaran- 
teed to bring out a sparkle in your guests they may not have 
known they had. But can you drink champagne through a 
meal? Are the French on the right track in serving dry cham- 
pagnes with dessert? You have to experiment for yourself. I 
suppose it has something to do with whether a festive atmo- 
sphere is more important than flawless match of wine and food. 
For reasons I can’t explain, champagne seems to me to go well 
with cold food — roast chicken, for example — but not with 
hotaae 

At any rate Perrier-Jouet’s Fleur de Champagne can be 
had these days for about $58 a bottle in South Florida. (There 

— lo ; is a sort of “gray” market now in de luxe champagnes — on the 

. . part of importers who cut prices by avoiding the usual middle- 

John Mitchell Interiors men — but it has not yet caught on in Florida). But what does 
birmingham palm beach one do with the bottle, far too nice to throw away, after- 
wards? Oo 


john mitchell 


155 worth avenue, palm beach, 833-8207 


boca raton, 392-0669 : F Peas : é 
Charles Calhoun is a free-lance writer who divides his time 


between Palm Beach and a village on the coast of Maine. 


member e american society of interior designers 


CHUCK & HAROLD'S: 
PALM BEACH AS 


YOU ALWAYS KNEW 
IT WOULD BE. 


It’s what you think of when you think of Florida — a 
sidewalk cafe, dancing under the stars to live music, 
and a superb menu featuring fresh seafood, garden 
fresh salads and delicious homemade pasta. And all 

of it done with a unique flair and elegance that make 

Chuck & Harold’s a unique world class cafe. 


We’re open for lunch, dinner and early dinner — 
so stop in soon! And don’t forget the 
American Express® Card. 


CHUCK & HAROID'S 


-A CAFE- 


207 Royal Poinciana Way 
Just north of the Breakers 
659-1440 
Be sure to visit Charley’s Crab of Palm Beach for more 


AMERICAN sae 
BeWES The American Express® Card. formal dining. 


: Don’t leave home without it® : Se a Quick uer Restaurant 
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SHADY GROVE PLANTATION is less than one hour from Atlanta in 
Monticello, a beautiful small city noted for its long history and beautiful 
old homes. It is situated on 10.8 acres and has a wide veranda porch that 
wraps around 3 of its sides. It was built in the 1840’s and has been updated 
and well maintained over the years. It has 5 bedrooms, 11% ft. ceilings, in- 
tricate woodwork and heart pine floors. $210,000. 


IRON GATES provide an impressive entrance to this 412-acre estate with 
two lakes, two stables, hay and equipment barns, a manager’s home and 
owner’s residence which contains over 4,400 sq. ft., four bedrooms and five 
baths. There are 11,000 ft. of three rail-welded steel pipe fencing and 3% 
miles of woven wire fencing. It is located 40 miles from Birmingham in 
Montevallo, a picturesque small college town. $1,750,000. 


TUSCALOOSA, ALABAMA - With nearly an acre-size building (38,982 
sq. ft.), indoor Olympic-size riding arena, opulent public rooms, 24 brick 
Stalls and huge staging areas, Westervelt Farms is a magnificent setting for 
the breeding, training and sale of fine horses. It has 120 acres (more acreage 
available), fenced pastures, hay and equipment barns and a manager’s 
home. Thoroughbred owners, Parimutuel is coming to Alabama! 
$2,000,000. 


(404) 321-1955 


PINEHURST, NORTH CAROLINA has long offered a very special life 
style with its quaint village shops, elegant tea houses, championship golf 
courses and tennis courts in a prestigious resort community setting. ‘‘Holly- 
crest’’ is a classic 48 acre estate with a gracious 5,000 sq. ft. main residence 
with 5 bedrooms, 4 baths, with large elegantly appointed rooms. There are 
elaborate gardens, a guest house, caretaker’s house, paddock and stables, 
lake and lake house. $850,000. 


GEORGIA - ‘‘Holly Hill,’’ completed in 1977, was built by noted architect 
James Means. There are over 6,000 sq. ft. of living area, 5 bedrooms, 4 full 
and 2:half baths, 5 fireplaces, cozy nooks and crannies and impressive for- 
mal rooms. On this 16-acre estate, all out-buildings are Williamsburg style 
and include a guest house, formal gardens and pool. This home was a 10 
page featured home in the Nov.-Dec. Southern Accents Magazine. 
$1,050,000. 
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NORTH GEORGIA MOUNTAIN HIDE-A-WAY - in a miniature valley, 
nestled between towering mountains, this 10'% acre estate has a rustic con- 
temporary home with about 4,000 sq. ft., 3 bedrooms, study, 2 baths, great 
room, separate living and dining rooms, oak and mahogany paneled walls, 
cathedral ceilings and a gourmet kitchen. There is a 5-stall horse barn, or- 
chard, stream and 3 trout ponds. Just reduced - $199,000. 


Myriad Properties, Inc. 1936-A North Druid Hills Rd., Atlanta, Georgia 30319 - (404) 321-1955 
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JOY TOMLINSON PHELAN 


IN GOOD SHAPE 


CHOLESTEROL: CONTROVERSIAL AND COMPLEX 


(Giotestert! is complex. Like cow- 
boys in white and black hats, there is 
““sood” cholesterol and “‘bad” cholester- 
ol. HDL — high density lipoprotein — is 
the good guy. LDL — low density lipo- 
protein — is the bad guy. 

Cholesterol is a waxy, white, odor- 
less, tasteless substance that is an essen- 
tial ingredient of every organ in the 
body. It is especially abundant in the 
brain, adrenal glands, nerve tissue and 
skin. It helps in the production of hor- 
mones, the repair of membranes, and is 
the source from which bile acids are 
manufactured for digestion. On the neg- 
ative side, cholesterol is implicated in 
gallstones, anemia and atherosclerosis. 

The body makes its own cholesterol 
in the liver and regulates its needs by 
increasing or reducing production de- 
pending on how much we consume in our 
diets. The more cholesterol we eat, the 
less the body produces. If we eat too 
much, the excess finds its way into the 
lining of the arteries where it contrib- 
utes to the formation of plaques that 
cause hardening of the arteries. 

Cholesterol does not dissolve in 
blood but circulates through the blood 


Cholesterol and Stress ... Dr. 
Dean Ornish, author of Stress, Diet & 
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Your Health, puts stress on a par with 
diet in triggering a rise in cholesterol 
levels. ““When people are emotionally 
stressed the level of cholesterol in the 
blood rises — independent of diet. 
The inability to cope with chronic 
stress can cause a large rise in these 
levels,” Dr. Ornish states. “On the 
other hand, stress management train- 
ing may reduce blood levels of choles- 
terol.” Dr. Ornish recommends a pro- 
gram of stretching, progressive deep 
relaxation, breathing, meditation and 
visualization techniques to help re- 
lieve and control stressful responses. 
He believes that medication and visu- 
alization enable us to become more 
aware of who and what we are. They 
can help us to forgive ourselves and 


stream hitched to lipoproteins — mole- 
cules that contain both protein and fat. 
HDL, the good guys, are small, heavy, 
high density lipoproteins that coat the 
inside of artery walls with a kind of 
protective layer of grease that prevents 
fatty deposits from building up. They 


also are believed to act as scavengers by 
helping dissolve fatty deposits when 
they do occur and returning them to the 
liver for excretion. 

LDL, the bad guys, are low density 
lipoproteins that form dangerous depos- 
its on the walls of blood vessels and are 
the primary culprits in clogged arteries 


HEALTHLINE 


thus forgive others. Dr. Ornish ob- 
serves, “To the degree we can have 
this compassion for others ... the 
barriers that separate us begin to fall 
away. As the barriers crumble, stress 
is reduced and healing can begin.” 
Cholesterol and Garlic ... Dr. 
Arun Bordia at Tagore Medical Col- 
lege in India fed 20 healthy people 
garlic oil daily for six months. Serum 
cholesterol levels dropped an average 
of 17 percent and triglycerides and 
other heart-damaging blood fat 
dropped by 20 percent. In another 
study of 62 heart patients, half the 
group received garlic treatments for 
eight months. The other half did not. 
In the treated group both cholesterol 
and triglyceride levels dropped signif- 
icantly. HDL levels rose and _ heart- 
damaging LDL levels dropped. 
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and atherosclerosis. They are very re- 
sponsive to our dietary habits. There 
also is a VLDL — very low density lipo- 
protein which contains more fat than it 
does protein. The fatty substance is 
mainly triglyceride, of which high levels 
in the blood may be linked to heart 
disease. 

Clouding the issue for we lay folk is 
the fact that in most medical parlance 
“high” is usually bad — as in high blood 
pressure, high cholesterol, high fever, all 
of which we are urged to lower. With 
cholesterol, however, while we are en- 
couraged to lower its total levels, we are 
asked to raise (thus make higher) our 
HDL or high density lipoproteins for the 
good of our health. 

Cholesterol is controversial. Physi- 
cians do not always agree with other 
doctors, nor do they always agree with 
clinical laboratories on what levels of 
cholesterol in the blood should be con- 
sidered normal and acceptable. Neither 
can doctors agree at what point treat- 
ment becomes necessary; whether medi- 
cation or diet and behavioral changes 
are the better method. 

Dr. William E. Miller, together with 


Cholesterol and Smoking 
The National Heart, Lung and Blood 
Institute cites smoking as clearly 
damaging to (good) HDL cholesterol 
levels. In a study of more than 5,000 
men and women who smoked 20 ciga- 
rettes daily, HDL levels were 11 per- 
cent poorer than nonsmoker levels. 
Women smokers averaged 14 percent 
poorer HDL levels than nonsmokers. 

A separate investigation of Cin- 
cinnati school children aged 12 to 19 
who smoked, also showed HDL levels 
11 percent worse than their nonsmok- 
ing schoolmates. No explanation was 
given for the coincidental figures. 
Coffee consumption, according to Dr. 
Siegfried Hayden of Duke University, 
seems to intensify the negative effect 
of smoking on HDLs, worsening the 
ratio still more. 


PALM BEACH LIFE—MAY 1985 


PALM BEACH LIFE—MAY 1985 


| If you are considering the purchase 


or sale of an exotic, classic or lux- 
ury automobile or wish to subscribe 
to duPont REGISTRY, call toll free 
1-800-262-2886 in Florida. 


A Publication of duPont Publishing 
501 E. Kennedy Boulevard 
Tampa, Florida 33602 


iy 


colleagues at the University of Nebraska 
Medical Center, recently surveyed 31 
clinical laboratories in the state. They 
found that what some clinics described 
as “normal” blood cholesterol levels, 
many physicians regarded as “danger- 
ously high.” Reporting in the New Eng- 
land Journal of Medicine, the research 
team suggested male cholesterol levels 
should, ideally, be no higher than 200. 
“Some laboratories accepted a reading 
of 300 as normal for men in their 40s,” 
they wrote. One lab set its normal limit 
at 312. 

The famed Framingham (Massa- 


chusetts) Heart Study, the longest run- 
ning and most comprehensive project of 
its kind in medical history, has found 
that people with a cholesterol level of 
230 are more than twice as likely to get 
heart disease as those with a level of 180. 
For those with a level of 300 or higher, 
the risk is four times greater. Total cho- 
lesterol level alone, however, is not as 
important a factor as is the ratio be- 
tween it and HDL. 

Dr. William P. Castelli, director of 
the heart study program, pointed out in 
a New York Times interview with Jane 
Brody that the ratio is crucial because it 


Lady Alice 


83’ Custom Flybridge Motor Yacht 


Built in October of 1982, this Broward 
is by far the finest yacht afloat. 


Call or submit Inquiry cards to: 
Robert O’Brien 


O’Brien Yacht Sales, Inc. 


1118 East Atlantic Avenue 


Delray Beach, Florida 33444 


(305) 272-8834 
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is the single best predictor of a future 
heart attack. ‘““Even if your cholesterol 
level is relatively low — say 200,” he 
says, “you could have a bad ratio and 
still get into trouble.” 

The desirable goal, according to Dr. 
Kenneth H. Cooper, author of The Aero- 
bics Program For Total Wellbeing, is to 
keep your HDLs at a relatively high level 
which will make your risk of heart dis- 
ease correspondingly lower. Conversely, 
if your HDLs are relatively low, the risk 
of heart disease increases. 

“Tn adult men,” Dr. Cooper advises, 
“the HDLs should be above 45, and in 
women above 55.” He cites the normally 
higher HDL that women have as, geneti- 
cally, the most important factor in pro- 
tecting them from heart disease. It is a 
protection they lose, however, after 
menopause. 

Dr. Cooper recommends that the 
ratio of a man’s total cholesterol (HDLs 
plus LDLs) to his HDL “should always 
be less than 5.0 and preferably less than 
4.5” He explains that if his total choles- 
terol is 200, then his HDLs should be at 
least 40, and preferably 45 or above. For 
women the ratio would be lower, “always 


be under 4.0,” he suggests, “and prefera- 


bly under 3.5.” 

In other words, for a man HDLs 
should always represent “at least 20 per- 
cent of the total cholesterol count” and 
preferably should be 25 percent or great- 
er. A woman’s HDLs “should make up at 
least 25 percent of the total cholesterol 
in her blood, and preferably should be 30 
percent or higher.” 

There is likely to be little, if any, 
hardening of the arteries if you have 
more than preferred percentages of 
HDLs in your blood. If you have less 
than minimum, you may have already | 
developed some hardening, or even be 
well on the way to serious atherosclerosis 
and coronary heart disease. 

Cholesterol is confusing. While a 
clear message from the medical commu- 
nity is to strive for lower cholesterol 
levels, but higher HDL levels, some sta- 
tistics leave you wondering whether it 
isn’t alla “Catch 22.” 

For instance, the Framingham 
study states that three-fourths of all 
heart attacks occur with cholesterol be- 
tween (a low) 150 and (a high) 300. Half 
of those occur in men with levels of 250. 
Director Dr. Castelli, citing the “posi- 
tive” side, reports, “In 34 years in Fra- 
mingham, we’ve never seen anyone with 
a cholesterol level below 150 who’s de- 
veloped coronary heart disease.” 

Dr. Kenneth Cooper, however, cites 
a study suggesting that very low choles- 

(Continued on page 72) 
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lt’s the spectacular lobby at splendid seven story glass-enclosed So call now while several marvelous 


atrium. Its world-class ultra-sophisticated residences are still available: Hurry though... 


Dalm Bedch Lampton. security system. The finest appliances and _ sales are brisk. t 


accessories money can buy. Services and 
Recently, over 1,125 people oohed and , amenities that rival the very best Europe 


aahed their way through this magnificent has to offer. And a world of pleasures 
lobby during the largest and most that range from galas in the ballroom to PALM BEACH HAMPTON 
successful Preview Opening Reception luxuriating by the lushest setting a pool Nie bu oat eS 
F ; ever, ever re been a inium like It. 
in the history of Palm Beach real estate. and cabana area have ever seen. (305) 585-3555 

Nothing has ever compared to it. _ Never, ever have you seen anything 3100 South Ocean Boulevard, Palm Beach. Florida 33480 
Just as nothing has ever compared to like Palm Beach Hampton. This is one of Sales Hours: Weekdays 9:30 a.m. to 5:30 p.m. 

ith i those rare places on earth to live. Weekends 11 a.m. to 5 p.m. 

Palm Beach Hampton itself. With its P Another superb offering of the Edward J. DeBartolo Corporation, 
This is not intended to be and does not constitute an offer in any state or jurisdiction where prohibited by law. Oral representations cannot be relied upon as through the Greenwood Brokerage Company, 
correctly stating representations of the developer. For correct representations, make reference to the documents required by Section 718.503, Florida statutes, to a wholly owned subsidiary of The Greenwood Group 


be furnished by a developer to a buyer. 
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ALDEN WHITMAN 


FIRST EDITIONS 


I n this merry month when we are 
blessed with spring flowers, there is a 
nosegay of biographies of uncommon in- 
terest. Why there should be so many this 
month is a good question — to which 
there is no ready answer; it is as if the 
book world had decided that one good 
biography deserved another. But each is 
different, and one is a historical fiction 
so closely patterned after its subject that 
it is a virtual biography. 

The palm for my money goes to 
Dark Star by Leatrice Gilbert Fountain 
and John R. Maxim (St. Martin’s, 
$14.95), a fond recollection of the 
screen’s “great lover” in the 1920s and 
30s. The great lover was, of course, John 
Gilbert, who died at 36 in 1935, yet who 
left a legacy as the “reigning prince” of 
Hollywood during his years before the 
camera. Leatrice Gilbert Fountain is the 
child of Gilbert and Leatrice Joy, his 
second wife. Fountain barely knew her 
father, but she has spent many years 
collecting material about his life. Al- 


though Fountain is appreciative, she is” 


not blind to her father’s shortcomings. 
He was, for instance, foolhardy in mak- 
ing an enemy of Louis B. Mayer, the 
powerful head of M-G-M; he changed 
wives much too often; he lost out in his 
quest to wed Greta Garbo, who proved 
elusive despite her promises. On the pos- 
itive side, Gilbert was a polished actor, 
not merely a face; he was intelligent and 
witty. Fountain disposes of the legend 
that Gilbert had too weak a voice for 
sound pictures. What did him in, she 
asserts, was the enmity of Mayer, who 
once promised to “destroy you, if it costs 
me a million dollars.” One of the 
strengths of Fountain’s excellent book is 
its portrait of Hollywood in the 1920s. 


By comparison, Libby Holman, 
the Broadway torch singer, had only a 
limited talent, but she possessed a per- 
sonality that tantalized a score of fam- 
ous friends. And she also had a positive 
genius for becoming involved in sudden 
death. Her 67 years — from 1904 to 1971 
— were never free of problems, as Jon 
Bradshaw makes evident in Dreams 


Herman Wouk’s novel illustrates the conflicts 
faced by traditional Jews in today’s society. 


That Money Can Buy: The Tragic Life 
of Libby Holman (Morrow, $17.95). At 
the pinnacle of her fame in 1931, when 
she was 27, Libby Holman looked ahead 
to a life in France, to the development of 
her mind and to “at least one great 
love.” She also wanted a child and an old 
age full of charm and fascination. “I 
want to live to be a smart old witch who 
rules her kingdom with an iron scepter,” 
she said. Instead, she married Smith 
Reynolds, the tobacco heir, who died six 
months after their marriage in a still- 
unsolved shooting. Scandal tainted, she 
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inherited $7 million for herself and her — 


son. In the 1930s others with whom she 
was associated met violent ends as she 
sought toe become cafe society’s darling. 
She did make some friends — Tallulah 
Bankhead, Montgomery Clift (whose 
homosexuality she sought to change), 
Clifton Webb and Noel Coward. She 
married twice more, adopted children 
and through a foundation gave money 
for civil rights. Jon Bradshaw’s biogra- 
phy gives Libby Holman her due, and 
you might well agree with her own esti- 
mate. “Well,” she remarked late in her 
life, “I’ve lived my life as it came and I’ve 
done bloody marvels with a bad hand.” 


H obey Baker was a real person — 
the golden boy of Princeton as one of the 
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Why Chubb goes 


on house tours. 


Surprisingly, most insurance 
companies insure homes sight 
unseen. And, not surprisingly, 
many homeowners are in for an 
unpleasant surprise if there 
ever is a loss. 

Chubb is different. Our 
skilled appraisers visit most of the 
fine homes we insure. To make 
certain a house is properly insured, 
they note the details that call for 
more than standard coverage— 
fine paneling, a pair of antique 
doors. And their report to you 
includes advice on burglar 
alarms, fire detection systems, 
and other ways to reduce risk. 

Chubb charges nothing for 
this service, because Chubb is a 
special insurance company. For 
nearly a century, we ve been 
America’s foremost insurer of 
outstanding homes and the be- 
longings they contain. 

The more you have to insure, 
the more you need Chubb. 

Phone us at 800-922-0533 for 
a complimentary 
brochure and the 
name of your local 
independent agent 
or broker. CHUBB 


The Chubb Group of Insurance Companies 
is proud to participate in “American Playhouse.” 


Watch for it on PBS. 


best athletes of his time and the last man 
to die in World War I. Even with such 
credentials, he is an unlikely subject for 
a biography, but it’s another matter 
when it comes to turning his brief life 
into fiction. This is just what Mark 
Goodman has done in Hurrah for the 
Next Man Who Dies (Atheneum, 
$14.95). The novel is not overly long yet 
it is incisive and bittersweet as it chroni- 
cles Baker’s life as narrated by a fiction- 
al friend, Jeb Runcible. There is an ele- 
ment of spoiled innocence in Goodman’s 
revival of the years from 1911 to 1918. 
Baker is shown as an athlete/aristocrat 
who was never less than valorous and 
talented at football and hockey. He was 
naive and romantic, of course, the sym- 
bol of an era when men dressed in white 
ties for dinner and the best of them 
managed to join the Lafayette Esca- 
drille. Glory was then a tangible com- 
modity. Goodman’s novel is a fine piece 
of work both as a well-written fiction 
and as a portrait of a certain moment in 
our social history. 


The eternal themes of fiction — 
so eternal that they’ve been around 
since the days of Homer — are love, 
courage, friendship, commitment, loss, 
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idealism and the pleasure and pain of 
children. About the only theme that 
might be considered new is the possible 
suicide of the human race in a nuclear 
engagement. And although the themes 
may be ancient, there are always new 
ways of illuminating them, as Grace Pa- 
ley demonstrates in Later the Same Day 
(Farrar, Straus & Giroux, $13.95). Paley, 
one of the most luminous of our writers, 
is especially gifted as a short story writ- 
er. She is pithy and humorous so that 
her serious concerns are leavened by her 
ironic perspectives. Paley, moreover, has 
a marvelous ear for voices, which helps 
to make her characters so palpable. This 
collection of 17 stories is a gem. Paley 
fans will stand in line for it, and those 
who cherish great fiction but have yet to 
read Paley have a genuine treat in store 
for themselves. 


Gime 40 years ago Graham 
Greene wrote a novella and tucked it 
away in a drawer. Now dusted off and 
published, the little fiction packs a very 
large wallop as one of Greene’s best sto- 
ries. Called The Tenth Man (Simon & 
Schuster, $14.95), it tells the eerie story 
of some French hostages held by Ger- 
man troops in World War II. The 


Frenchmen are cut off from the ameni- 
ties of life and pass their time in trivial 
pursuits until a German officer orders 
them to send three of their number to be 
shot as a reprisal for some killings in a 
nearby town. A wealthy lawyer named 
Chavel draws a death slip and in a panic 
offers all his possessions to anyone who 
will swap with him. A poor youth, Mi- 
chel, accepts because the money will 
help his mother and sister. After the 
three victims are executed, Chavel 
comes to regret his action. After the war, 
he is impelled to visit Michel’s family, 
using another name. There fellows a bi- 
zarre relationship with the sister and 
mother, which Greene uses to bring his 
tale to a denoument. The Tenth Man is 
powerful stuff, a meditation on Chavel’s 
moral predicament. It also is vintage 
Greene and gripping reading. 


Tbs world of opera is the back- 
ground for an intense drama that owes 
something to a number of prominent 
sopranos who you may recognize in read- 
ing Edward Stewart’s Ariana (Crown, 
$17.95). The heroine, if you want to call 
her that, is Ariana Kavalaris, who per- 
sonifies the spectacle of opera, with all 
its hard work, its passion, commitment 
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and rewards. In reaching the pinnacle of 
her profession in Italy and New York she 
finds she has to give up her true love. 
The only solace is the adulation that 
comes to a great soprano. Ultimately, 
she decides to take on a young student, 
Vanessa, and turn over to her vast 
knowledge she so painfully acquired. 
Vanessa also faces the problem of love or 
art. Although Stewart’s story is as im- 
probable as a libretto, he is thoroughly 
versed in the backstage aspects of opera 
and in the special milieu in which star 
singers live. He also knows a lot about 
opera and manages to weave into his 
novel the stories of several of them. His 
climax is in the best happy opera ending 
tradition. 


1 E; you are not already familiar 
with the hard-boiled police fiction of 
Elmore Leonard, you should by all 
means make room for Glitz (Arbor 
House, $14.95), which will remind you of 
Raymond Chandler and Dashiell Ham- 
mett, the creators of whodunits with 
investigators who are tough-talking but 
pure at heart. The chief character in 
Glitz is Vincent Mora of the Miami po- 
lice who, on vacation in Puerto Rico, gets 
to like a local girl of uncertain virtue. 


When she is lured to Atlantic City to 
work and is killed, Mora steps in to solve 
the slaying. Leonard’s book contains a 


‘ great deal of X-rated dialogue, but the 


pace is fast and the story is absorbing. 


Go novels are called escapist, 
and for good reason: their plots are so far 
from reality that you read them to get 
away from the irritations and problems 
of daily living. In this category is Jill 
Tweedie’s Jewels (Morrow, $17.95), 
which relates the picaresque story of 
Lady Clare La Fountaine, the daughter 
of a poor Catholic British family. Seek- 
ing change and excitement, she permits 
herself to be romanced to the point of 
marriage to Don Raul de Toro y Plata, 
the hereditary ruler of aSouth American 
country named Ventura. Part of the glit- 
ter for Lady Clare is a fortune in uncut 
emeralds that Raul bestowed upon her. 
The couple’s romance starts to unravel 
shortly after their arrival in Ventura; she 
is not the golden lady, nor is he the 
golden boy. She tries to reform the coun- 
try, he resists. Jill Tweedie is far too 
bright a writer to take all this seriously, 
of course, so she has a lot of fun being 
witty and puncturing the dream world in 
which she placed Clare and Raul. This 
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Beach Club, Dune Houses and 
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is, as I say, escapist stuff, but very good 
for an evening or two of laughs. It also 
introduces a writer much admired in 
Britain for her comedies. 


I have something special up my 
sleeve for you mystery fans. It is Michael 
Bond’s ribald Monsieur Pamplemousse 
(Beaufort, $13.95), which introduces a 
French gastronomic detective whose 
name, Pamplemousse, translates as 
grapefruit. His job is to act as an anony- 
mous food critic for a high-level dining 
guide. Once an inspector for the Surete, 
Pamplemousse travels with his dog, 
Pommes Frites, to check on the cuisines 
of various restaurants, all eager to earn 

. his commendation and a favorable list- 
ing in the guide. Investigating one of his 
favorite places, he is served the house 
speciality with a plastic model of a man’s 
head inside. When this is followed by an 
explosion and balcony that falls, Pam- 
plemousse suspects his life is in danger. 
The mystery, of course, lies in how he 
solves the case, with an additional mys- 
tery as to whether the restaurant gets a 
top rating. Bond writes with a very keen 
sense of hilarity, which makes his book 
more of a farce than a serious whodunit. 

(Continued on page 53) 
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Toll Free: 800/223-6227 
In Florida: 305/231-5656 


103 Marsh Island Drive, 
Vero Beach, FL 32963 
Phone: 305/231-5556 


- 
| I'd like to sample the Sea Oaks/Marsh Island lifestyles. 
| Please send me a free brochure. 


l CL] Sea Oaks = Marsh Island 
, Mail to: RO. Box 3831, Vero Beach, FL 32964 
ee erent, NAME 
Say ADDRESS 
esata ermal CITY/STATE/ZIP 
Marsh Island townhomes and apartments | 
from $197,500. sen 
This offer void in states where prohibited by law. PBL 5/85 
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MARGARET MAY LIDER 


DAYS & NIGHTS 


Following is a list of area events for the month of May. 
Although we make every effort to ensure accuracy in our 
calendar, occasionally schedules change after we go to 
press. 


THEATER 


Actor’s Workshop and Repertory Company. 308 S. 
Dixie Highway, West Palm Beach. 655-2122. Tuesday 
through Saturday at 8 p.m.; Sunday matinee at 2:30 
p.m. Now through May 12, Passion by Peter Nichols. 


Barn Theater. 2400 S.E. Ocean Blvd., Stuart. 287-4844. 
Wednesday through Sunday at 8:30 p.m. Sunday 
matinee at 2 p.m. May 17 through 26, Breath of Spring 
by Peter Coke, a highly entertaining British comedy. 


Burt Reynolds Jupiter Theater. 1001 Indiantown Road, 
Jupiter. 746-5566. Dinner service begins two hours 
before the show. Curtain time Tuesday through Satur- 
day at 8:30 p.m.; Wednesday and Saturday matinees 
and Sunday champagne brunch at 1:30 p.m. May 1 
through June 23, Guys and Dolls. 


Caldwell Playhouse. 286 N. Federal Highway (inside the 
Boca Raton Mall), Boca Raton. 368-7509. Tuesday 
through Saturday at 8 p.m.; Sunday evening at 7 p.m. 
Matinees on Wednesday and Sunday at 2 p.m. April 9 
through May 19, the Addison Mizner Festival Play, The 
Play’s the Thing by Ferenc Molnar. April 29 through 
May 26, Monday at 8 p.m., Tuesday, Thursday, Friday 
and Saturday matinees at 2 p.m. “Gershwin Revue.” 


Coconut Grove Playhouse. 3500 Main Highway, Coconut 
Grove. 442-4200. Tuesday through Saturday and the 
first Sunday at 8:15 p.m. Wednesday, Saturday and 
Sunday matinees at 2 p.m. Through May 5, Betrayal; 
May 17 through June 9, Pump Boys and Dinettes. Book 
and music written by John Foley, Cass Morgan and 
Associates. 


Delray Beach Playhouse. N.W. 9th Street at Lake Ida, 
Delray Beach. 272-1281. Curtain at 8 p.m. Sunday 
matinee at 2:30 p.m. May 17 through 26, Crimes of the 
Heart by Beth Henley. A brilliant new comedy about 
growing up in today’s South. The 1981 Drama Critics 
Circle award winner. 


Florida Repertory Theater. 201 Clematis St., West Palm 
Beach. 832-6118. Wednesday through Saturday at 8 
p.m., Wednesday, Thursday, Saturday and Sunday 
matinees at 2 p.m. Now through May 18, Blithe Spirit. 
Noel Coward's enduring comedy-satire of English aris- 
tocracy. 


Jan McArt’s Royal Palm Dinner Theater. 303 Golfview 
Drive, Boca Raton. 426-2211. Dinner service begins two 
hours before the show. Curtain time Tuesday through 
Saturday at 8 p.m., Sunday at 6 p.m., Wednesday and 
Saturday matinees at 2 p.m. Through May 5, The Most 
Happy Fella. May 7 through June 30, The Boyfriend. A 
1920's musical. 


Lake Worth Playhouse. 713 Lake Ave., Lake Worth. 586- 
6410. Curtain at 8 p.m.; Sunday matinees at 2:30 p.m. 
May 17 through 26, Vanities by Jack Heifner, a come- 
dy. 

Little Palm Theater for Children. Royal Palm Theater 
Center. 303 Golfview Drive, Boca Raton. 395-7975. 
Each Saturday morning at 9:15 a.m. Through May 25, 
Amelia Bedelia. 


Musicana Dinner Theatre. 1166 Marine Drive, West 
Palm Beach. 683-1711, 428-6018. Dinner at 6 p.m. 
followed by the show. Now through May 26, Fiddle 
Dee Dee. Musical comedy. 


Pompano Players. Pompano Beach Senior High School, 
Small Theater. 1300 N.E. 6 St., Pompano Beach. 946- 
4646. May 10 and 11 at 8 p.m. and May 11 and 12 at 
2 p.m., Born Yesterday by Garson Kanin. 


Riverside Theater. 400 Beachland Blvd., Vero Beach. 
231-6990. Curtain at 8:15 p.m. Saturday matinee at 
1:30 p.m. May 1 through 4, The Diviners by James 
Leonard, Jr. Winner of the American College Theater 
Festival. 


Ruth Foreman Theater. N.E. 151 Street and Biscayne 
Boulevard, FIU Bay Vista Campus, North Miami. 891- 
1830; 940-5902. Wednesday through Sunday at 8 
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PREVIEW 


Lace up your walking shoes and take a 
stroll down to the West Palm Beach water- 
front during the weekend of May 3rd. You'll 
be in good company; about 50,000 fun- 
loving residents and tourists are expected at 
SunFest ‘85. It’s the area’s annual celebra- 
tion of all the things that make Palm Beach 
County a great place to live and work. The 
three-day festival offers entertainment, ex- 
hibits and activities to delight each family 
member, and the admission price can’t be 
beat — it’s free! But do take along your 
pocketbook, and if you’re in the market for 
original art, tuck a blank check or two into 
your wallet. Works by 175 well-known art- 
ists and artisans can be viewed and pur- 
chased at the lakefront display booths. The 
juried show, sponsored by the Norton Gal- 
lery of Art, features paintings, graphics, 
jewelry, photographs and sculpture at 
prices to fit every budget and lifestyle. 

If you end up staying at SunFest into 
the twilight, be sure to visit the International 
Food Experience and the Brew Boats for 
some hearty delectables. The lakeside- 
docked barges are the perfect meeting 
place for friends. 

And don’t fret about the children. Sun- 


Fest’s new addition this year, the Youth Park. 


and Pavilion, offers a non-stop schedule 
filled with art activities, puppet shows, 
games, rides and dance demonstrations. 

On Saturday, May 4, come out to 
cheer on Palm Beach County commissioners 
in their first Odd Vessel Challenge Cup on 
the lake. SunFest challenged county officials 
from Monroe and other counties to take on 
our commissioners for the Florida champion- 
ship. High noon signals the beginning of the 
race that has three separate events — Ama- 
teur class, Hi-Tech and Unlimited. And, once 
the waterworks conclude, the celebration 
continues on land with a spectacular fire- 
works display at dusk. 

Throughout the weekend four support 


p.m., Wednesday and Thursday matinees at 2 p.m., 

Sunday matinee at 3 p.m. Now through May 19, What 

| Did Last Summer, A.R. Gurney’s sensitive story of a 
family spending the summer on Lake Erie. 

Spotlite Players. Palm Beach Gardens Community Center 
Auditorium. Evenings. at 8 p.m.; Sunday matinee at 
2:30 p.m. May 31 through June 8, Ten Little Indians by 
Agatha Christie. 


Story Theater Productions. Parker Playhouse. 707 N.E. 8 
St., Fort Lauderdale. 763-8813. May 4 at 10 a.m., The 
Amazing Einstein by Theaterworks U.S.A. 


MUSIC 


Coral Ridge Concert Series. Coral Ridge Presbyterian 
Church, 5555 N. Federal Highway, Fort Lauderdale. 
491-1103. May 10 at 8 p.m. Dan and Sandy Miller, 
organ and piano recital. May 17 at 8 p.m. “Pops 
Concert.’’ Roger McMurrin, conductor. 


Sa. 


Herbie Mann, SunFest ‘85 


stages will bustle with local entertainment by 
Masterworks Chorus, Ballet Florida, Afro 
Arts and representatives from area music, 
dance and theater organizations. The contin- 
uous showcase of classical, country and rock 
performances will be punctuated with mime, 
juggler and magician acts. The popular 
“Jazz on the Lake” series takes to the main 
stage for three days. Starting Friday at 5 
p.m. and concluding Sunday at 8 p.m., it’s 
one of the area’s largest jam-sessions of jazz 
greats. Friday night Othello, Gary Burton. 
and Maynard Ferguson perform. Starting at 
2 p.m. on Saturday, The Ethnic ‘Heritage 
Ensemble, Rare Silk, Herbie Mann and 
Spyro Gyra play their favorite tunes. And 
on Sunday, SunFest’s final day, the ‘Jazz on 
the Lake’’ line-up includes: Mose Allison, 
Herbie Mann, Branford Marsalis and Jeff 
Lorber featuring Audrey Wheeler and 
James Robinson. 

The third annual SunFest begins at 5 
p.m. on Friday, May 3. SunFest ‘85 hours on 
May 3 are from 5 to 10 p.m. and from 11 
a.m. to 10 p.m. on May 4 and 5. For a 
complete schedule call 659-5980. 

This free celebration of the arts is a 
Tourist Development Tax project accom- 
plished with the support of the Palm Beach 
County Tourist Development Council, the 
Council of the Arts Inc., Discover Palm 
Beach County Inc. and the Board of County 
Commissioners of Palm Beach County. 


Csonka Classics. Henry Morrison Flagler Museum. One 
Whitehall Way, Palm Beach. 655-2833. May 19 at 4 
p.m., ‘Afternoon Musicale of Opera Excerpts.” 


Greater Palm Beach Symphony. David Gray conductor. 
West Palm Beach Auditorium, Palm Beach Lakes Boule- 
vard, West Palm Beach. 683-6012. May 5 at 8 p.m., 
“Mothers Day Concert.’’ Popular and Pops Style music. 


Gusman Cultural Center. 174 E. Flagler St., Miami. 967- 
7277. May 4 at 8 p.m., May 5 at 2 p.m., “Larry Elgart 
and his Manhattan Swing Orchestra”; May 18 at 8 
p.m. and May 19 at 2 p.m., “Cleo Laine with The John 
Dankworth Quintette.” 

Jazz on the Lake at the Sunfest ‘85. Flagler Drive in 
downtown West Palm Beach. 659-5980. May 3 at 7 
p.m., “Gary Burton”; 9 p.m. “Maynard Fergurson.”’ 
May 4 at 4 p.m. “Rare Silk’; 6 p.m. “Herbie Mann’; 8 
p.m. “Spyro Gyra.”’ May 5 at 2 p.m. “Moses Allison”; 
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New Estate 


SHC ° RIDGES 


on the ocean 


A NEW custom designed 
oceanfront home on 1.1 acres 
of lush tropical vegetation. 
The finest materials went into 
the construction of this lux- 
urious home from St. Charles 
mica cabinets, marble floors & 
baths to venetian chandeliers. 
Features: 5 oversized 
bedrooms, 5'/2 baths, private 
elevator to master suite, for- 
mal wet bar and media room, 
professional gas grill poolside. 


The High Ridge is perfectly 
situated to take advantage of 
all the cultural and recreational 
activities in nearby Palin 
Beach, Boca Raton and Ft. 
Lauderdale. 


6307 N. Ocean Blvd. 
Ocean Ridge, FL 


Offered at $2,800,000 


By Appointment Only 
Contact: 


Westchester Ltd. 


Barbara Tolley 
(305) 655-6726 


Sanctuary 
Realty Corp. 


Carol Hahn 
(305) 395-4846 


Offering subject to omissions, errors or prior sale. 


PALM BEACH LIFE—MAY 1985 95 


GEN mY om es Zz ee 


ee Ashe: stim Silas tread WA i. ah Andee orical 


AN INTERNATIONAL COLLECTION 
OF SPECTATOR SPORTSWEAR 


ali 
VILLAGE 
SHOP 


TORONTO’S LEADING 
SPORTSWEAR SHOP 


250 WORTH AVENUE 
(305) 833-2797 


CRYSTAL: TREE CENTRE 
NORTH PALM BEACH 
(305) 694-0493 
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4 p.m. “Herbie Mann”; 6 p.m. “Branford Marsalis’; 8 
p.m. “Earl Klugh. ” 


Music Guild of Boca Raton. FAU Theater. Glades Road, 
Boca Raton. 393-3820. May 19 at 2:30 p.m. Piano 
competition finals. Concert and awards. 


Philharmonic Orchestra of Florida. Emerson Buckley, 
conductor. War Memorial Auditorium, 800 N.E. 8 St., 
Fort Lauderdale. 761-2830; 561-2997. May 7 and 8 at 
8:15 p.m.; FAU Auditorium, Glades Road, Boca Raton. 
393-3758. May 9 at 8:15 p.m., Aldo Ciccolini, pianist. 
Program includes works of Surinach, Falla, Franck and 
Ravel. 


Promenade Concert Series. Hibel Museum of Art. 150 
Royal Poinciana Plaza, Palm Beach. 833-6820. May at 
3 p.m., “Annual Surprise Spring Concert.” 


South Florida Symphony. James Brooks, conductor. Bai- 
ley Hall, Broward Community College, 3501 S.W. 
Davie Road, Fort Lauderdale. 475-6884. May 17 at 
8:15 p.m. and May 19 at 2 p.m.; Florida Atlantic 
University Auditorium. Glades Road, Boca Raton. 393- 
3758. May 18 at 8:15 p.m. Shirley Irek, Robert Chumb- 
ley, and Renee LaBonte, pianists. Mozart, “Triple Con- 


certo.” 
ART 


Bass Museum of Art. 2121 Park Ave., Miami Beach. 673- 
7530. Tuesday through Saturday 10 a.m. to 5 p.m.; 
Sunday 1 to 5 p.m. Opens May 7 through June 16, 
“Four Painters.” 


Boca Raton Museum of Art. 801 W. Palmetto Park Road, 
Boca Raton. 392-2500. Tuesday through Friday 10 
a.m. to 4 p.m., Saturday and Sunday noon to 4 p.m. 
Through May 17, ‘Photographs of the 20’s,”” works by 
Steichen, Stieglitz and others. May 20 through June 14, 
“Figures and Objects,”’. 


Broward Art Guild. 3450 N. Andrews Ave., Fort Lauder- 
dale. 564-0121. Monday through Friday 10 a.m. to 
4:30 p.m. May 31 through June 21, “33rd Anniversary 
Exhibit.” 


Fort Lauderdale Museum of Art. 426 E. Las Olas Blvd., 
Fort Lauderdale. 463-2169. Tuesday through Saturday 
10 a.m. to 4:30 p.m.; Sunday noon to 5 p.m. May 15 
through June 30, The 27th Annual Hortt Memorial 
Competition and Exhibition. Works by artists in Palm 
Beach, Broward, Dade and Monroe counties. 


Gallery 900. Atlantic Community High School. 2501 Sea- 
crest Blvd., Delray Beach. 278-0324. Monday through 
Friday 8 a.m. to 2 p.m. May 7 through 10, “Collective: 
Painting Students’; May 14 through 17, “Jean Ann 
Thurber, Instructor Painting’; May 21 through 24, 
“Paul Gouveia, 1984 Graduate, Drawing and Paint- 
ing.” 

Lowe Art Museum. 1301 Stanford Drive, University of 
Miami, Coral Gables. 284-3535. Tuesday through Fri- 
day, noon to 5 p.m.; Saturday 10 a.m. to 5 p.m.; 
Sunday 2 to 5 p.m. Now through May 26, “University 


of Miami Student Show”; “University of Miami MFA — 


Show” and “Projects: World’s Fairs, Waterfronts, 
Parks and Plazas.” 

Miami Center for the Fine Arts. 101 W. Flagler St., 
Miami. 375-1700. Monday, Tuesday, Wednesday and 
Friday 10 a.m. to 6 p.m.; Thursday 1 to 9 p.m. 
Saturday 10 a.m. to 5 p.m.; Sunday noon to 5 p.m. 
Now through June 2, “American Art Since 1970.” 
Painting, sculpture and drawings from the Whitney 
Museum of American Art; Now through June 16, 
“Francois Morellet: Systems.” First one-artist show of 
paintings and constructions in this country, spanning the 
last 30 years of Morellet’s work. 


The Morikami Museum. 4000 Morikami Park Road, 
Delray Beach. 495-0233. Tuesday through Sunday 10 
a.m. to 5 p.m. May 7 through September 30, “Three 
Women Potters.” Works of contemporary artists re- 
flecting Japan’s oldest art form. May 21 through 
August 30, “Fire and Ice: The Spectacle and Delight of 
the Japanese Summer.” 


Norton Gallery of Art. 1451 S. Olive Ave., West Palm 
Beach. 832-5194. Tuesday through Saturday 10 a.m. 
to 5 p.m.; Sunday 1 to 5 p.m. Through May 5, “The 
Fine Line: Drawing with Silver in America.” Eighty 
works of silverpoint drawing organized by curator 
Bruce Weber. May 18 through June 30, “Video Instal- 
lations’’ by Mary Lucier. Two multiple-monitor video 
installations, Ohio at Giverny and Denman’‘s Col. 


DANCE 


Omni Auditorium. 1000 Coconut Creek Blvd., Pompano 
Beach. 973-2249. May 5 at 8 p.m., Fort Lauderdale 
Ballet in performance. 


Stages Foundation of the Performing Arts. Red Reef 
Park, Boca Raton. 395-2611. May 4 at 8 p.m. ‘Dance 
Festival Under the Stars.’ 


LECTURES 


Palm Beach County Public Library. Central Branch. 3650 
Summit Blvd., West Palm Beach. 686-0895. May 9 at 7 


p.m., ‘Hearing Problems and Their Correction’ by 
Sheree Syden, speech pathologist. May 14, 21 and 28 
at 2 p.m., three part series on solving your financial 
problems. Part |, Overview; Part 2, Equities; Part 3, 
Fixed Income Investing. Presented by Dr. Bernard L. 
Gross, Harvard Business School and M.1.T. 


Palm Beach County Public Library. West Atlantic Branch. 
7777 W. Atlantic Ave., Delray Beach. 489-3101. May 
23 at 2 p.m., “The Grass Can Always be Greener in 
Our Condo.” A landscape maintenance program pre- 
sented by The Condominium Council of Palm Beach 
County. 

Palm Beach Round Table, Distinguished Speaker Lun- 
cheon. PGA Sheraton. May 17 at noon. 655-5266. To 
be announced. 


SPECIAL EVENTS 


The Addison Mizner Festival. Caldwell Playhouse, 286 
N. Federal Highway, Boca Raton. 368-7509. Now 
through May 26, “Celebration of the 1920s.” The 
Play’s the Thing and “Gershwin Revue.” 


Renee LaBonte, Robert Chumbley 
and Shirley lrek 
South Florida Symphony 


Boca Raton Historical Society. Guided tours of the Boca 
Raton Hotel and Club. East Camino Real, Boca Raton. 
395-3000. Sponsored by the Historical Society. Every 
Tuesday at 1:30 p.m. (Special tours arranged for mini- 
mum of 15 people.) 


Broward Art Guild. George English Park. East Sunrise 
Boulevard and Bayview Drive, Fort Lauderdale. 564- 
0121. May 18 and.19, 10 a.m. to 5 p.m. “7th Annual 
Summer Arts Festival.’ Juried show of artists and 
artisans. 


Fifth Annual Hall of Fame Sarasota Jazz Festival. Van 
Wezel Performing Arts Hall, 777 N. Tamiami Trail, 
Sarasota. (813) 366-1552. May 8, 9 and 10 at 7:45 
p.m. A tribute to all sidemen (the musicians who do not 
lead their own bands). 


Pine Jog Environmental Science Center of Florida At- 
lantic University. 6301 Summit Blvd., West Palm Beach. 
686-6600. Second Saturday of each month from 9:30 
to 11:30 a.m. “Pine Jog Jaunts.” Visit the natural 
communities and learn about plant and animal interre- 
lationships in South Florida. 


Science Museum. 4801 Dreher Trail North, West Palm 
Beach. 832-1988. Museum hours. May 5 through June 
15, “Coming of Age.’’ A look at the vanishing cultures 
of the South Pacific. Works from the museum’s perma- 
nent exhibit. 

Science Museum and Planetarium. 4801 Dreher Trail 
North, West Palm Beach. 832-1988. May 4, beginning 
at 10 a.m. Science Olympics. May 31, New Laser Show. 

SunFest ’85. May 3 from 5 to 10 p.m.; May 4 and 5 from 
11 a.m. to 10 p.m. All events on Flagler Drive in 
downtown West Palm Beach. 659-5980. Palm Beach 
County's outdoor celebration of the performing and 
visual arts. Juried art show sponsored by the Norton 
Gallery of Art. “Jazz on the Lake,” the Odd Vessel 
Challenge Cup and the Youth Park and Pavillion. 


FILMS 


The Commander's Series. Palm Beach Public Library. 
West Atlantic Branch, 7777 W. Atlantic Ave., Delray 
Beach. 489-3101. Friday at 2 p.m. May 3, “Sir Arthur 
‘Bomber’ Harris, Marshall of the RAF.” May 17, 
“Georgi Zhukov, Marshall of the Soviet Union.” May 
31, “Isoroku Yamamoto, Grand Admiral, Imperial 
Japanese Navy.” 


Le Cinema Series. Palm Beach County Public Library. 
Centray Library, 3650 Summit Blvd., West Palm Beach. 
686-0895. May 3 at 7:30 p.m. “Two Women.” Starring 
Sophia Loren and directed by Vittorio De Sica. Preview 
May 2 at 12:30 and 3 p.m. West Atlantic Branch. 7777 
W. Atlantic Ave., Delray Beach. 489-3101. 


Palm Beach County Public Library Film Series. Central 
Library, 3650 Summit Blvd.; West Palm Beach. 686- 
0895. Each Wednesday at 2 p.m., West Atlantic 
Branch, 7777 W. Atlantic Ave.; Delray Beach. 489- 
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3110. Each Tuesday at 1:30 and 3 p.m.; Southwest 
County Branch, 8221 W. Glades Road, Boca Raton. 
482-4553. Each Wednesday at 2 p.m.; Greenacres 
Branch. 964-2525. Each Tuesday at 2 p.m., Palm Beach 
Gardens Branch. 8895 N. Military Trail, Bldg. C. 626- 
6133. Each Wednesday at 2 p.m. 


SPORTS 


Biscayne Kennel Club. 320 N.W. 115 St., N. Miami. 754- 
3484. Greyhound racing nightly except Sunday. Post 
time 7:45 p.m. Matinees Tuesday, Thursday and Satur- 
day at 12:30. Now through July. 


Calder Race Track. 21001 N.W. 27 Ave., Miami. 625- 
1311. Thoroughbred racing daily except Sunday. Post 
time 1 p.m. May through January. 


Gulfstream Park. U.S. Highway 1, Hallendale Beach 
Blvd., Hallendale. 454-7000. 944-1262. Thoroughbred 


racing daily except Sunday. Post time 1:15 p.m. 
Through May. 


Miami Jai-Alai. 37th Avenue and 36th Street, Miami. 633- 
6400. Post time 7:15 p.m. nightly except Sunday. 
Monday, Wednesday and Saturday matinee at noon. 
Opens May 11 through September. 

Palm Beach Polo. 13198 Forest Hill Blvd: Wellington. 793- 
1449. High goal polo. Saturday and Sunday matches 
at 3 p.m. Through May 5, “Southern Silver Cup Polo 
Tournament.” May 19, “Palm Beach Polo.’ 


ATTRACTIONS 


Ann Norton Sculpture Gardens Inc. 253 Barcelona 
Road, West Palm Beach. 832-5328. Open Monday 
through Saturday from 2 to 4 p.m. Three gardens 
contain the permanent collection of monumental brick 
sculptures which are displayed in a garden atmo- 
sphere. 


Barrington Museum of American Folk Art. 900 E. 
Atlantic Ave., Delray Beach. 276-1446. Open Monday 
through Friday 10 a.m. to 4 p.m. Permanent collection 
of American Folk Art. The American Folk Art Library 
contains more than 1,000 volumes. 


The Discovery Center. 231 S.W. 2nd Ave., Fort Lauder- 
dale. 462-4115. Open Tuesday through Friday, 2 to 5 
p.m.; Saturday, 10 a.m. to 5 p.m. and Sunday, 1 to 5 
p.m. A science and history museum that invites you to 
hands-on exhibits, workshops and special events. 
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Dreher Park Zoo. 1301 Summit Blvd., West Palm Beach. 
585-2197. Open daily from 9 a.m to 5 p.m Highlights 
include the Betty Cardinal nature trail, zoological ex- 
hibits and botanical gardens. 


Elliott Museum. Located on Ocean Boulevard (A1A), five 
miles east of Stuart on Hutchinson Island. 255-1961. 
Open 1 to 5 p.m daily. The museum houses a collection 
of antique automobiles and cycles and features contem- 
porary art exhibitions. 


Henry Morrison Flagler Museum. One Whitehall Way, 
Palm Beach. 655-2833. Open Tuesday through Satur- 
day, 10: a.m. to 5 p.m.; Sunday, noon to 5 p.m. 


Spyro Gyra 
SunFest ‘85 


Hibel Museum of Art. 150 Royal Poinciana Plaza, Palm 
Beach. 833-6870. Open Tuesday through Saturday, 10 
a.m. to 5 p.m.; Sunday, 1 to 5 p.m. The Craig 
Collection of artist Edna Hibel’s works. 


House of Refuge. Hutchinson Island, Stuart. 225-1961. 
Open daily except Monday and holidays, 1 to 5 p.m. 
Commissioned in 1875 by the U.S. Life-Saving Service 
to aid shipwrecked sailors, the Gilbert’s Bar House of 
Refuge is completely restored. 


Island Queen Riverboat. Phil Foster Park, Blue Heron 
Boulevard, Singer Island. 842-0882. A Mississippi-style 
paddlewheeler that sails on the Intracoastal. Four 


cruises daily with historical narraticn and background 
music of Dixieland jazz. 


Jonathan Dickinson State Park. Off U.S. Highway 1, 
Hobe Sound. 546-7199. Guided nature cruises leave 
from the park marina daily (except Monday) at 1 p.m. 


Morkiami Park. 4000 Morikami Park Road, Delray Beach. 
499-0631. Open Tuesday through Sunday, 10 a.m. to 
4 p.m. Japanese museum and gardens. 


Mounts Horticultural Learning Center. Palm Beach 
County Cooperative Extension Service, Mounts Agricul- 
tural Center, 531 N. Military Trail, West Palm Beach. 
683-1777. Open Monday through Saturday from 8:30 
a.m. to 5 p.m. 


Norton Gallery of Art. 1451 S. Olive Ave., West Palm 
Beach. 832-5194. Tuesday through Saturday, 10 a.m. 
to 5 p.m.; Sunday 1 to 5 p.m. One of the outstanding 
small art museums in the country, the Norton has a 
distinguished permanent collection. 


Patrick Lannan Foundation. 601 Lake Ave., Lake Worth. 
582-0006. Open Tuesday, Thursday and Saturday 
from 10 a.m. to 5 p.m.; guided tours at 2 p.m. A 
private collection of contemporary art reflecting the 
developments in painting, sculpture, glass and ceramic 
works over the last 35 years. 

Science Museum and Planetarium. 4801 Dreher Trail, 
Dreher Park, West Palm Beach. 832-1988. Open Tues- 
day through Saturday, 10 a.m. to 5 p.m.; Sunday and 
Monday, 1 to 5 p.m.; and Friday, 6:30 to 10 p.m. The 
sciences from astronomy to oceanography are ex- 
plored . 


Singing Pines Museum. On the Northwest 4th Diagonal, 
Boca Raton. 368-6875. Open Tuesday through Friday, 
10 a.m. to 4 p.m.; Saturday, 10 a.m. to 1 p.m. The 
oldest unaltered wooden structure in the Boca Raton 
area (built in 1911). 

Society of the Four Arts. Four Arts Plaza, Palm Beach. 
655-2766. Library and gardens are open 10 a.m. to 5 
p.m., Monday through Friday. Beautiful gardens and 
exotic plants. 


Viscaya Museum and Gardens. 3251 S. Miami Ave., 
Miami. 579-2708. Open daily from 9:30 a.m. to 5 p.m. 
Sunday evening sound and light show. An Italian 
Renaissance villa set in a subtropical jungle on Biscayne 
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The perfect cure for 
an imperfect world. 


| From the moment you arrive at Sailfish Point, you begin 
| to recover from the world you left behind. Pressure and tension go 
out with the tide. Pleasure becomes your only priority. 
; For as much as this secluded peninsula is an escape from 
| the things you grow tired of, it is also an escape to things you love. 


There's a private golf course designed by Jack Nicklaus, with 


aMobil company Prices at Saflfish Point begin at $350,000. Dunes Realty Corporation is the Licensed Real Estate Broker and Exclusive Sales Agent.The address is 1755 


_ fairways that almost sail into the sea. A seawalled marina, where ocean-going yachts can turn 
' without cutting corners. And an elegant country club, when you feel like putting on the ritz instead 
_ of a fishing hat. When it’s time to go home, youre already there. Because Sailfish Point offers 
_ the most opulent residences in Florida. All on a point of land only a few can share. 
| For more information, or an appointment, just write or call. Once youre 
_ here, you can put the ocean in front of you and the rest of the world behind you. 


Sailfish Point. 


| Southeast Sailfish Point Boulevard, Suite 105C, Stuart, Florida 33494, (305) 225-6200. i This offer is void in states where prohibited by law. & Broker participation invited. 
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A MOST UNIQUE DESIGN STORE 
4 VIA PARIGI PALM BEACH, FL 33480 (305) 655-0906 
Monday-Saturday 9:30-5:30 


WORLD 


for FREE 
FAMOUS color 
HUTCHINSON brochure 
ISLAND RESORT 
65 G Mail to: 
Nightly per suite, @OQ°QQ™ 385 N.E. 
3 night minimum Gy Plantation Road 
Hutchinson Island, 
Miles of secluded beach... tennis... Stuart, FL 53494 
golf... fishing ... and a one-bedroom 
oceanfront suite with a fully equipped Name 
kitchen and private balcony. Your stay 
includes a complimentary cookout, _ Address 
cocktail party and souvenirs for the kids. _City- St, Zip 


Getaway! Call today for reservations, 


1-800-327-4873 ., 


« PLANTATION 


Rate not available on holidays Maximum 4 persons) 


IND IAN RIVER | yy 


BOB ROBSON 


GROWING 
MY WAY 


PREPARING FOR SUMMER 


May is the last good month to put 
home yards in shape for summer. It’s the 
month of transition from the cool to cold 
weather of winter to the torrid heat of 
summer. It’s the month when plants be- 
gin to shake off winter dormancy and 
put on the lush growth of summer. It’s 
the month, so to speak, when landscapes 
begin to come alive. 

Aside from the physiological bene- 
fits of plants in active growth, there is an 
important physical aspect for the work- 
er. May, in most years, is the last of the 
mild weather months of spring. You can 
work for reasonably long periods with- 
out fear of heat exhaustion — or just 
plain exhaustion. 

A good place to start with the recu- 
perative and regenerative process is the 
lawn. Subtropical lawn grasses suffer 
more than the eye can see in the cool, 
dormant months. And, after a hard 
freeze, like the record setting one in 
January, grasses are in a state of “shock” 
well into spring. 

The first and perhaps the best tonic 
for treating lethargic lawns is fertilizer. 
But in the process of bringing the lawn 
to an aristocratic beauty, you have to 
deal at the same time with its fellow- 
travelers: weeds. 

I do not want to mislead you. Lawn 
weeds, like death and taxes, will always 
be with us, but the abundance of sum- 
mer weeds can be greatly reduced with 
late spring action. Most of the trouble- 
some lawn weeds are broad leaf types 
such as dollar grass, pennywort, oxallis 
and others. To begin to get early control 
of seedlings and prevent the emergence 
of new ones, May is an ideal month to 
apply weed and feed material to lawns. 

Applied over the lawn as you would 
fertilizer, and with a fertilizer distribu- 
tor for even distribution, the material 
kills pre-emerging seedlings along with 
those already established in the turf. 

Weed and feed products are not 
intended to replace fertilizer. The feed 
half of the material is not all that great. 
Its only intent is to give a shot to the 
surrounding grass left after the weeds 

, are removed. Whether this will happen 


(Continued on page 60) 
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BRUESTLE: SIMPLY GLAMOROUS 


BY BETTY YARMON/PHOTOS BY KIM SARGENT 


ee — Bruestle creates it with dramatic colors, 
loose flowing lines and new proportions. 

Bruestle, one of Germany’s largest manufacturers, offers a 
striking collection of separates. The clothes are fluid, relaxed, 
cool and casual — styled to be worn with an easy nonchalance. 

Patrice Lawrence’s jewelry designs complete the Bruestle 
look. Her designs are composed of jewels from all over the world 


eft: Bruestle’s 
rey suit has easy 
et sophisticated 
nes. The linen 
kirt is paired 
ith a matching 
rey knit top. 


— Siberian amethysts, Afghanistanian lapiz, German onyx, Chi- 
nese cloisonne, Persian turquoise, African ivory, South Sea coral 
and Indian garnets. 

Ms. Lawrence says she views each necklace like it is a 
painting or an exercise in color. She says she designs her jewelry 
while she is making it. ‘‘l just sit and start stringing and never 
know what the finished piece will look like.”’ 

This month’s fashions were photo\graphed in and around the 
Hyatt Palm Beaches in West Palm Beach. 

Fashions are available in Bruestle 
shops on Worth Avenue in Palm Beach, 
at the Trump Tower in New York, 
in Montreal and in Toronto. Patrice 
jewelry is available at Saks Fifth 
Avenue in the Esplanade, Palm 
Beach, and at their store in Bal 
Harbour. O 


Left: Bold colors 
combine to create 
eye-catching looks for 
day. An orange and 
purple full skirt is 
topped with a purple 
camisole and a loose 
orange jacket that ties 
at the waist. Tones 

of orange and green 
are used in this pleated 
print skirt. 
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Left: A casual two-piece 

pale blue cotton outfit that 

has short pants and a knit 

top, is worn with 

Patrice’s Persian turquoise and 
ivory jewelry. 


Left: Vanilla and grey 
lounge pajamas have a long 
loose overblouse and are 
worn with Patrice’s gem 
quality Afghanistanian 
lapiz and sapphire beads. 
The long print vanilla and 
grey skirt with a matching 
sweater is worn with 
Patrice’s Persian turquoise 
and African ivory jewelry. 


: Right: A casual beige 
linen skirt and blouse. 
The contrasting 
textures of linen 
: and knit give the 
blouse subtle detail. 
Worn with a coral 
necklace. 
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Above: Rokeby’s 
broodmare barn 
has winter and 
summer doors 
which provide 
a view of 
the beautiful 
Virginia 
countryside from 
each immaculate 
Stall. In 
the center of the 
courtyard is 
John Skeaping’s 
bronze 
sculpture 
of Mill Reef, 
the 1971 
Rokeby bred 
European horse 
of the year. 
Right: Yearlings 
are brought 
to Rokeby’s 
magnificent _— 
horseshoe barn jm RS 7m ‘ : . 
from April — GE I, SN Oe ee sean 
to November §& $ 
where they are 
readied for 
fall training. 
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Irginia Hunt 
Country 


1985 Stable Tour 


Below right: A pen 
and ink drawing of the 
Trinity Episcopal 
Church which was 
constructed in the 
1950s by men of the 
local countryside who 
were trained in the 
traditions of 
medieval craftsmen. 


BY DORIS KIDDER JOHNSON / PHOTOS BY NEIL STEINBERG 
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White the famous residents of oth- 
er cities and towns open their homes and 
gardens to the public for this or that 
worthy cause, the aristocrats of Virginia 
open their hearts and their stables for 
the benefit of local charities. Each 
spring the Virginia Hunt Country Stable 
Tour attracts several thousand people 
who motor through the carefully tended 
preserves in and around Middleburg and 


Upperville to view the stock, the barns 
and the training grounds of some of the 
world’s foremost racing and breeding es- 
tablishments. 

This is the Piedmont region of Lou- 
doun and Fauquier counties where thou- 
sand-acre estates and Georgian man- 
sions are commonplace’ and 
well-guarded against the unwelcome vis- 
itor. In this part of the world dress is 
classic, worn is more prized than new, 
and homes are designed for people and 
their dogs — preferably a few Jack Rus- 
sell terriers and other distinguished 
breeds — and for the priceless heirlooms 
that are handed down from the genera- 
tions. In Hunt Country it’s blood and 
breeding that count: the blood is blue, 
the breeding top drawer. 

The annual stable tour is sponsored 
by the Upperville Trinity Episcopal 
Church. As you might expect in a region 
steeped in tradition, this is no ordinary 
church. It is the third building on the 
site, the first having been built in 1842. 
The present buildings — the church, 
parish house and rectory — are the gift 


Left: Kent Farm’s indoor riding arena with 
walls of solid oak and a roof rising to about 
40 feet was part of the wedding gift Paul 
Mellon built for his daughter Cathy. The 
adjacent stone guest house is one of several 
replicas of a typical Old Virginia 

smoke house. 
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of Mr. and Mrs. Paul Mellon, members 
of the Meade Parish. The style by archi- 
tect H. Page Cross is an adaptation of 
12th and 13th century French country 
churches. The building project was con- 
ducted in the medieval tradition, with 
buildings and materials handcrafted on 
the site by local artisans over a period of 
nine years. A forge was created at the 
site so that stonecutters, masons and 
carpenters could make their own tools. 
Native sandstone, the basic fabric of the 
buildings, was quarried in Virginia and 
particular trims and carvings were com- 
missioned to artists around the world — 
the bells cast in England, the windows in 
Holland, the wrought iron in New York. 
The church is the seat of tradition and 
the center of social and spiritual activity 
in the Hunt Country. During stable tour 
days, May 25th and 26th, gourmet lun- 
cheons are served in the church court- 
yard. 

The 5,000-acre spread that is home 
to Mr. and Mrs. Paul Mellon and their 
string of international champions is a 
major attraction of the stable tour. The 
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estate is awesome, with 750 acres devot- 
ed to horse pasture, five barns (The term 
“barn” is used loosely — these are archi- 
tectural jewels.), greenhouses and nu- 
merous Williamsburg-styled clusters of 
historic residences and outbuildings for 
employees and the operations of the 
self-contained community. 

This year there will be 13 yearlings 
in the horseshoe barn, each with its ped- 
igree forms displayed to the side of each 
stall door. Some of the names of the 
Rokeby champions you may remember 
include Mill Reef, European horse of the 
year in 1971; Glint-of-Gold, winner of 
eight group races including the Italian 
Derby and his brother Diamond Shoal, 
winner of five group races and the 1982 
One Thousand Guineas winner, Fairy 
Footsteps. Glint-of-Gold is at stud in 
Newmarket, England, and Diamond 
Shoal is at stud in Kentucky. Last year’s 
winners included Rokeby bred Hero’s 
Honor (by Northern Dancer out of 
Glowing Tribute) who won the Fort 
Marcy Handicap, the United Nations 
Handicap and the Red Smith Handicap, 


isa 
era iain ae 
jinia’s 


Virg 


~~ t4 


hunt country. — 


and Fit To Fight (by Chieftan out of 
Hasty Queen) bought as a yearling and 
only the fourth horse in history to win 
the Handicapped Triple Crown. Both 
are at stud in Kentucky. During the 
tour, farm manager Bernard Garrettson 
— who lives near the yearling barn in a 
beautifully restored 19th century stone 
house complete with ancestral portraits 
and antiques of the period — and volun- 
teer tour guide Robert Dobson, himself a 
horse breeder, will explain the lifestyle 
of the thoroughbreds from conception to 
retirement. 

On either side of the Mellon proper- 
ties are Kent and Oakley farms. Kent 
Farms is a relatively small 641-acre tract 
once owned by Henry Phipps as his pri- 
vate game preserve. Washington Red- 
skins owner Jack Kent Cooke purchased 
the farm from Virginia Sen. John 
Warner who lives on adjacent proper- 
ties. Cooke has a string of thoroughbreds 
racing under the Kent Farms name, but 
his true loves are the Tennessee Walkers 
that he breeds on the farm. Now a sepa- 
rate breed, the foundation sires and 
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Above: Mares and foals are brought 
in from pasture to the broodmare 
barn at Mrs. Randolph's 

Oakley Farm. 


Right: The ancient stone barn at 
Salem Farm is Mrs. Randolph’s 
Hunt Barn where 22 hunters are kept 
on two levels of stalls. 


dams have pedigrees tracing to thor- 
oughbred, standardbred, American sad- 
dle horse and Morgan blood. The Walk- 
er’s chief claim to fame is its swift 
running walk at eight to 10 miles an 
hour, a stride that produces a gliding 
motion for ease of riding. The running 
walk gait is inherited; it cannot be 

. taught. 

Kent Farms stables were originally 
built by Paul Mellon as a wedding gift to 
his daughter Cathy when she married 
John Warner. As with most of the Mel- 
lon buildings, the entire stable floor area 
is covered with tartan (a special non-slip 
material similar to that used for tennis 
courts and very easy on the horse’s legs 
and hooves). The horseshoe shaped 
building is elaborately outfitted for the 
pampered lifestyle of the thoroughbred. 

About one half mile west of the 
stables is the original Henry Phipps Polo 
Field, now owned by Cooke and main- 
tained by the local Middleburg Polo 
Club for practises and matches held 
there on Sundays throughout the sum- 
mer. The Cooke residence, in its own 
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Below: Daily grooming 
and monthly shoeing 

are routine in 
the life of the 
thoroughbred. 


secluded forest on the property, was de- 
signed by a Senior Fellow of the Frank 
Lloyd Wright Taliesin West School. 
On another tract adjacent to Ro- 
keby is Oakley Farm, the 250 acre estate 
and residence of Theodora Ayer Ran- 
dolph M.F.H. Mrs. Randolph is the for- 
midable and venerable standard bearer 
of Virginia Horse Country. She has been 
Master of the Fox Hounds for more than 
30 years, running the Piedmont Hunt as 
if it were in England. Paul Mellon who 
used to be her joint master refers to her 
as unequivocably “the grande dame of 
the Virginia world of the horse.” Her 


home is a delightful pink Victorian fan- 
tasy at the end of a mile-long driveway 
that winds around manicured pastures 
to the brood mare barn at Oakley. Her 
other farms are Salem and Diamond 
Hill. The hunters are kept in the two- 
story Salem hunt barn, one of the histor- 
ic structures of the area. Cattle, sheep 
and turkeys are raised at Randolph’s 
Diamond Hill Farm. Mrs. Randolph, 
whose farms have been on the tour al- 
most since it began, has asked for a year 
off in 1985, but she will reign as usual at 
the Upperville horse show which takes 


(Continued on page 81) 
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LAKE 
PARK 


Lakeside Living with 
Small Town Appeal 


BY H.J. SMITH / PHOTOS BY DONNA TURNER 


Ik midmorning on a windy Saturday in February; a 
novice wind surfer is strugggling to pull her aqua-and-orange 
sail out of the water. Also braving the gusting winds are her 
friends whose colorful wet suits and sails offer a brilliant 
contrast to an overcast sky. On shore, an old man on a park 
bench is holding court with several squawking sea gulls, telling 
them not to be greedy over the scraps he’s tossing. Around him 
hover other gulls, floating in the wind as if suspended by a 
thread. A young woman on a bike rides by, and a young man 
jogs past her and smiles. An older couple walks along the 
seawall holding hands, watching the yachts passing by on Lake 
Worth. It is quiet, peaceful. The only sounds are a driving 
breeze of the Atlantic and the gulls. The sun breaks through 
the clouds, and more wind surfers arrive. 

Lake Park will probably never make the Mobil Travel 
Guide, and odds are you'll never see a story on it in a Sunday 
newspaper travel section. But pound-for-pound, this little 
town of 6,900 is a jewel in Palm Beach County. 

Located between Riviera Beach and North Palm Beach 
along Lake Worth, Lake Park occupies about two square miles. 
It has a total assessed property tax value of $273 million. For 
comparison, Palm Beach’s total assessed value is $2.5 billion. 
Though money may not be its calling card, Lake Park has a 
wealth of charm all its own. It exudes a certain small-town, 
unpretentious class that sets it apart from any municipality in 
the county from Lantana to Jupiter. 

It’s a town of moderately priced, single-family residences 
($60,000-$150,000), low-rise condos and apartments, and a 
thriving light industrial center that numbers 1,100 service 
businesses among its ranks. About one-third of the town’s 
population is over 65, but the median age of its residents is 35. 
In short, it is a town mostly of retirees and young families. 

“Basically, it’s a nice, quiet family community that has its 
own elementary school and a good number of churches (six). 
For homes in the $70,000 range, it is one of the nicest areas you 
can find in the county. The homes aren’t all brand new, but 
some people don’t like the brand new communities,” said Ted 
Brown, current president of the Northern Palm Beach County 
Board of Realtors and president of Ted Brown Real Estate Inc. 
in North Palm Beach. 

“One of the nicest features about the town is its lovely 
waterfront park and tennis complex. It also has a popular 
marina. Those are features that attract people here,” Brown 
added. 

Of the town’s mile or so of lakefront property, two large 
chunks are set aside for public recreational purposes. The Lake 
Park Marina is one of the highest-demand public marinas in 
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Left: James Blakely 

owns the oldest established 
business in Lake Park, 
Kelsey City Landscaping 
and Nurseries. 


Below: Lake Park 
Marina, is one of the 
public marinas in 
highest demand because 
of its proximity to the 
Lake Worth Inlet and 

its reasonable slip fees. 


Left: Town 
Commissioner Frank 
Neyland, Vice 
Mayor Margaret 
Walne, Mayor Max 
Mickley and 
Commissioner 
Lennie Cottrell 

in front of Lake 
Park’s Town Hall, 
which is on the 
National Register 
of Historic 

Places. (Not 
pictured is 
Commissioner 

Gil Watts.) 


Left: Lake Shore Park is a 
popular launching spot for wind 
surfers who enjoy sailing on 
Lake Worth. 


Above: Children 
enjoying their 
playtime at 

Lake Park Baptist 
School. 


Above: Pear! Martin reads to pre-schoolers in 

the Lake Park Recreation Department’s Tot-Lot Program. 
The children attend the public library’s 

story hour once a week. Right: Jerry S. Krape, D.D.S. 
restored Kelsey House and uses it as his office. 

Krape, an avid fisherman, says he loves Lake Park. 


the area because of its close proximity to the Lake Worth Inlet 
and the absence of drawbridges enroute to it. 

For Tom Costello, a 26-year-old laser optics engineer with 
United Technologies in North Palm Beach and an avid water 
skier, proximity to both the Lake Park Marina and his job is a 
main reason he lives in the town. It makes leaving work at five 
and doing a couple of hours of skiing on a summer evening 
more practical. 

“The canals off the north end of Lake Worth are also some 
of the best places to ski in the county,” Costello said. “They’re 
smooth, and in the evenings there isn’t as much boat traffic on 
them.” 

Serenity is the watchword in other Lake Park settings as 
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well. One of them is Lake Shore Park. On a typical windy 
Saturday morning in February, it is a picture painted in 
tranquility. It is a place for quiet thoughts, or throwing a 
Frisbee, or strolling. Backdropped across Lake Worth are the 
22 high-rise condos of Singer Island — which seems a world 
away when you're sitting on a park bench watching the sea 
gulls fly. Across Lake Shore Drive is Kelsey Park, one of the 
oldest parks in the county, where on a Sunday afternoon, you 
can picnic along its paths and under its shade trees and listen 
to Dixieland or jazz bands for free. 

As for a beautiful location to put public tennis courts, 
you’d be hard-pressed to find a better place than Lake Park. 
With four of the Hard-Tru courts on the lake in Lake Shore 
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Park, and two in Kelsey Park, this town keeps up an active 
tennis complex where a person without a partner can pick up a 
game at the courts. 

Another feature that some residents say keeps them in 
Lake Park is that it is somewhat removed, but still within 
quick driving time of most other areas of the county. Down- 
town West Palm Beach, for instance, is only 20-25 minutes 
away via Dixie Highway, and Interstate 95 is less than five 
minutes away. Singer Island is a quick hop over the bridge, 
Juno Beach is 10 minutes north, the golf courses of North Palm 
Beach and Palm Beach Gardens are even closer; and Jupiter 
Island is only about five songs on the radio away. 

The town of Lake Park runs on a $2.7 million annual 
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Far left: John 

W. Francisco of 
Lake Worth comes 
to Lake Shore 
Park to feed the 
sea gulls and 
enjoy the view of 
the Singer Island 
bridge. Left: Both 
™) young and old 
enjoy playing 
shuffleboard at 
Kelsey Park. 


Left: The two tennis courts at Kelsey 

Park are a good place for players, even those 
without partners, to pick up a game. 

Above: Described by librarians as a 

Lake Park institution, the Xerox machine 

at the Lake Park Public Library 

could be one of the world’s oldest copiers. 


budget, operates without major debt, and has more than 70 
full-time employees. Of that number, 22 are full-time police 
officers. 

Crime in Lake Park is relatively low for rapidly growing 
Palm Beach County and pertains mostly to burglaries and 
retail theft. Of the town’s 10,309 reported incidents in 1984, 63 
involved a violent crime (murder, robbery, assault), and 58 
felony arrests were made. 

“There’s usually not that much activity during a typical 
patrol, so we tend to be a little more service-oriented than a big 
city department,” explained Lt. Mark Schneider. ‘““We have 
enough personnel to give the residents a little more of a 

(Continued on page 54) 
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—Rising Stars of the Art World— 


Palm Beach Life Recognizes Four South Florida Artists 


Andre Duret 


‘He's one of the few artists 
today who will still work 
out-of-doors, the way the 
Impressionist masters did.’ 


LUCIEN CAPEHART 


The most striking feature of the 
art world in the Palm Beaches today is 
its buoyant stylistic variety — some- 
thing that couldn’t have been said 10 or 
15 years ago when a few serious artists, 
most of them abstractionists of one kind 
or another, lived and worked here amid a 
crowd of very cautious realists. How 
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BY CHARLES CALHOUN 


things have changed! Today it is the 
figurative painters, at least those in 
touch with various post-modernist 
trends, who suddenly seem in the van- 
guard, leading collectors and curators 
alike to reassess what it means to be a 
“contemporary” painter. 

Palm Beach Life has chosen four 


Above: Duret is as 
comfortable doing 
seascapes, like this one 
entitled Douarnenez, 

as he is doing the 
landscapes for which he 
is known. Far left: In 
this painting entitled 
Boulbon le Chateau, 
Duret uses colors to 
blend sharp angles. 
Left: Andre Duret is 

one of the leading 
contemporary French 
artists. 
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young — and very different — artists to 
demonstrate this variety in the local art 
scene. The choices include a much hon- | 
ored visitor from France; a promising © 
neo-expressionist whose career got a | 
helpful boost in this season’s Four Arts | 
competition; a poetic realist whose fan- — 
tasy world conveys a serious message; 
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LEE BRIAN 
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sam Perry 


T relate to the flatness of the 
landscape. A lot of my work 
has to do with that 
wide-open flatness, the 
spatial effect of large, flat 
planes.’ 


Left: Florida Painting 
is acomment on the 
leisurely lifestyle in 
Florida. 


ty 


IN39¥VS WI 


Left: Sam Perry, 
whose style is still 
evolving, has been 
called one of the 
most promising young 
artists in the area. 
Far left: The 
surrealistic One 
illustrates human 
reactions to, and 
feelings for, the 
environment. 


* 


and an art-show favorite who has per- 
fected an unusual mixed media tech- 
nique. 


French landscapist Andre Duret 
is hardly an undiscovered new painter — 
the long list of honors on his vitae goes 
back to 1968 — but he was a discovery 
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Above: Valerie Poole, who 
studied art in Hartford 
and Boston, says her 
style grew out of the sort 
of things she enjoyed 
painting as a child. 


Valerie Poole ‘..a watercolorist of 


extraordinary virtuosity...her compositions play some 
surrealist tricks that linger in the viewer's imagination. ' 


Top right: Banquet, a 

painting in which a scene 

of joy and innocence is created. 
The scene represents a 

total escape from the real world. 
Above: Endangered Cats, an 
idealistic watercolor that 

has been made into a limited 
edition poster. 


LUCIEN CAPEHART 


for many Palm Beachers who visited the 
Amann Gallery, 245 Worth Ave., in its 
first season last year. They evidently 
liked what they saw, for the gallery went 
on this season to produce a major show 
with some 40 of the artist’s colorful, 
cubist-inspired scenes of Brittany and 
the South of France. 

“We found Duret in the Salon d’Au- 
tomne exhibition at the Grand Palais in 
Paris — a very prestigious, juried show 
which has included his work each year 
for about 10 years now,” John Amann 
said recently. “Though he has been col- 
lected by Americans visiting Europe for 
some time, we decided to give him his 
first one-man exhibit in the United 
States. 

“The first thing that attracted me 
was his great strength as a colorist,” 
Amann said of the Paris-based painter. 
“He’s one of the few artists today who 
will still work out-of-doors, the way the 
Impressionist masters did, rather than 
work from photographs.” 

The cubist influence comes through 
strongly in his multi-faceted studies of 
Mediterranean villages, works that trace 
their ancestry to Braque’s experiments | 
with similar scenes at L’Estaque and La | 
Roche-Guyon in the early years of this | 
century. Duret brings them up to date | 
with a warm, lively sense of decorative | 
color. His works are priced from about — 
$1,000 to $7,000. 


Son Perry’s work is an interest- 
ing example of how a 28-year-old painter | 
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living far from downtown Manhattan 
can nonetheless be in touch with some of 
the most daring painting of his time — a 
tribute not only to his own exceptional 
abilities but to his teachers at the Ring- 
ling School of Art in Sarasota and, earli- 
er, at the Norton Gallery School in West 
Palm Beach and to the South Florida 
dealers and collectors who have encour- 
aged him. 

The results caught the eye of juror 
Thomas Armstrong, director of the 
Whitney Museum in New York, who in 
last fall’s competition at the Society of 
the Four Arts in Palm Beach gave Perry 
the $500 Berni’s Gold Award for his oil 
entitled One. 

Although Perry’s style is still evolv- 
ing, he is doing the sort of neo-expres- 
sionist work which has already brought 
almost instant fame — and fortune — to 
a few of his contemporaries, thanks to 
the post-modernist ferment in today’s 
art world. 

Post-modern is a vague, open-end- 
ed term for very painterly, usually figu- 
rative and often raw-looking work, per- 
haps the inevitable sequel to a decade of 
minimalism. It started with the “new 
image” painters of the late 1970s (Roth- 
enberg, Borofsky, Jenney), built up mo- 
mentum with the German and Italian 
neo-expressionists of the early 1980s 
(Baselitz, Kiefer, Clemente), and has 
reached its peak — or nadir, since opin- 
ion is still vehemently divided as to the 
new work’s merit — in the graffiti-in- 

(Continued on page 69) 
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Left: A daytime 
village scene 

in which a 
variety of 
patterns and 
decorative 
designs are used. 


Monika Watson: ‘I'm charmed by simple 


shapes and patterns and their three-dimensional effects, 
the tricks they play on the eye with shadows.’ 


INJOUVS WIN 


Above: Born near Vienna, Monika Watson 
now lives in Tampa and often uses 
Florida motifs in her work. 


Right: A Viking sun, and tiles that 
represent the places she has visited, 
Ms. Watson said this painting was 
inspired by the experiences she had 
while spending a summer in Scotland. 
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Ccpegents 


surround yourself with elegance... 


A prestigious addition to Palm Beach residential living. The Parc Regent. Providing 
Palm Beach with luxury apartment living second to none in the nation. 

Located in midtown Palm Beach, directly on the Intracoastal Waterway, the Parc 
Regent projects a ‘‘New York Beekman Place” atmosphere and the superb benefit of sub- 
tropic Palm Beach weather. 

Offering five floors and eighteen apartments, enclosed parking and direct elevator 
service. Parc Regent is truly the residential solution for those who demand the finest. The 
exclusive atmosphere of Parc Regent is further enhanced with private cabanas at poolside, 
tennis court, whirlpool, and a proposed deep water ‘‘T”’ head dock to accommodate the 
finest yachts, and all these select amenities are placed in a magnificently landscaped setting. 

Parc Regent. The finest of everything for those who demand quality. Construction 
underway, occupancy late 1984. Reservations now being accepted. 


... touch the tradition. 
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Be at ee sak eae | 
Developed by BOHL Real Estate Management Corp. 
Architect: Eugene Lawrence & The Lawrence Group 
Exclusive Agent: PCM — Palm Beach Property Management Corp., H. Max Fricker 
184 Bradley Place, Palm Beach, Florida 33480, (305) 832-6510. By Appointment Please. 


This offer void where prohibited by law. 
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f you are looking for something 

new to do with fish — braid it. 

Fish Braid, a new specialty at 
Bistro Gavroche, located in North Palm 
Beach in the Crystal Tree Plaza, is a 
popular entree of the executive chef, 
Pascal Mercier. Pascal, who says 
he likes playing with colors, 
shapes and textures when he 
cooks, was formerly sous-chef at 
La Tour D’Argent in Paris, which 
the world of gastronomy recog- 
nizes as one of the greatest res- 
taurants in Europe. Founded 
around 1560, Henry III is said to 
have stopped there for supper en- 
route home from the hunt; Du- 
mas made the original hosteller- 
le the setting for the adventures 
of his three musketeers. 

While La Tour D’Argent is 
known for its pressed duck, the Bistro, 
which features live crayfish, scallops 
with coral and fresh Dover sole flown in 
from Europe, has gained a reputation for 
its seafood presentations, which have 
eye appeal as well as sublime flavor. 
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STORY AND PHOTOS BY ROSA TUSA 


Instead of preparing an entree of 
salmon or red snapper, equal portions of 
both fish might appear on a plate gar- 
nished with vegetables deftly trimmed 
into tiny ovals or flowers and dressed 
with a light tarragon sauce. 


Top: Fish braid is a new dish at 
Bistro Gavroche, a French restaurant in 
North Palm Beach. Strips of a variety of fish 
are woven into a square. Above: Vegetable 
terrines follow the trend of lighter, more 
healthful entrees. 


Pascal uses three different species 
to weave his fish braid. It could be Dover 
sole, grouper or tile fish and always some 
strips of salmon for color. 

If you know how to braid or inter- 
weave a lattice pie crust, you can do the 

same with strips of fish. You can 
make your braid square as Pascal 
does or shape it into a rectangle. 
The ends are trimmed, the fish 
poached and presented on a lake 
of cucumber and dill sauce. 
The vegetable terrine, al- 
ways appealing to the young chef 
who strives to remodel classical 
ideas to a lighter cuisine, is an- 
other specialty of the chic bistro 
that is named for the impish 
young street Arab, Gavroche, a 
character in Victor Hugo’s Les 
Miserables. 
Pascal’s terrine is simply carrots, 
tomatoes and spinach seasoned with Di- 
jon mustard, salt and a pinch of nutmeg 
and held together with eggs. 
PASCAL’S FISH BRAID 
Strips of red snapper, grouper, salmon 
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or other firm fish 
Fish fumet for poaching 
Fish should be free of bones. Cut 
into strips and weave. Trim the ends. 
Use the trimmings for mousselines or 
save for a fish soup or chowder. Lift into 
a pan that contains some fish fumet and 
poach but do not overcook. 
Lift out carefully to a serving dish. 
It is best to make the braids in individ- 
ual servings. Serve with the sauce. 
CUCUMBER AND DILL SAUCE 
1 cucumber, about 6 0z., peeled, seeded 
and chopped 
% cup fresh dill without stems, or 1 small 
bunch 
Salt and pepper 
6 tablespoons finely chopped shallots 
1% cups dry white wine 
13 tablespoons butter 
% cup heavy cream 
The sauce is like a beurre blanc or 
white butter sauce with the addition of 
the cucumbers and dill. Saute shallots in 
butter with the cucumber until cucum- 
ber releases most of the water and re- 
duce for a few minutes. Add the dill and 
wine and let wine cook down to about 
half. Place all in a blender or food pro- 
cessor and then return to heat and bring 
to a boil. Stirring rapidly with a wire 


whisk, add the butter, about 2 table- 
spoons at a time, whisking well so it 
doesn’t break down. The butter should 
not melt but soften to a smooth sauce. 
When all the butter is added, slowly 
incorporate 2 cup of the heavy cream. 
Add salt and pepper to taste. Spoon the 
sauce around the fish braid and garnish 
with fresh dill. 


Mie re, o] > = 
aS) gd Weer sa ys 
SCO PIS 
Sh SATS) CS Le’, 


NOSTIM NILSIay 


VEGETABLE TERRINE 
8 eggs 
1 oz. butter 
16 oz. heavy whipping cream 
4 lbs. spinach, well washed and trimmed 
of stems 
1 lb. carrots, peeled 
2 lbs. tomatoes, seeded 
Salt and pepper to taste 
Pinch cayenne 
Pinch nutmeg 


Oia and A Seanne Marks 


A TOTAL DESIGN AND DECORATING FIRM 
RESIDENTIAL, DISTINCTIVE CONTRACT AND 
YACH Fs 


264 SOUTH COUNTY ROAD 
PALM BEACH, FLORIDA 


655-1247 
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LEEK VINAIGRETTE 
5 oz. leeks 
1 egg 
1 teaspoon Dijon mustard 
1 cup tarragon vinegar 
3 cups vegetable oil 
2 cups heavy cream, whipped (but not too 
stiff) 
Salt and pepper 

Cook each vegetable separately un- 
til tender but not too soft. Puree and 
season each one separately with salt, 
pepper, nutmeg and cayenne. In a bowl 
combine the eggs with the cream. Divide 
the mixture evenly and incorporate very 
slowly into the purees. Butter well a loaf 
pan that is deep enough to hold the 
three layers (about a 6-cup dish). Cut 
parchment or wax paper to fit the top 
and bottom of it. Fit a paper on the 
bottom and butter it. Spoon in one of the 
purees then very carefully spoon over 
the other two layers. 

Butter the other sheet of paper and 
place it, greased side down, on the top of 
the puree. Place in a water bath and 
bake in a preheated 325 degree oven 
until set. Cool and unmold onto a serv- 
ing dish, removing the two pieces of 
paper. (Note: Use a roasting pan or gra- 
tin dish large enough to allow a free flow 
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ACRILICRAFTS, INC. 


A QUALITY PRODUCT CREATES ITS OWN DEMAND 


' Designers please visit our showroom. 
Fabrication to your specifications. 


821 27th ST., WEST PALM BEACH, FL 33407 
305 659-2881 
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of water around the mold as it bakes. 
Add hot water to the two-thirds level. If 
water evaporates during the baking, add 
more to maintain level.) 

Serve in slices or cut as pictured 
with the leek vinaigrette. 

To make the vinaigrette, wash leeks 
very well to remove all sand. Use the 
white parts only. Place in food processor 
or blender and add vinegar, mustard, 
egg and salt and pepper to taste. Process 
and slowly add the oil a little at a time as 
you do in making mayonnaise. When 
thickened, incorporate the lightly 
whipped cream. Garnish with crisply 
cooked asparagus tips, if desired. 

TWO FISH WITH ASPARAGUS 

AND TARRAGON 
3 oz. fresh salmon 
3 oz. red snapper 
8 small asparagus spears 
Salt and pepper 
Fresh tarragon to taste 
3 to 4 oz. heavy cream 
% small tomato, peeled, seeded and 
chopped 
Cook asparagus in about a quart of 
water with a little salt, pepper and tarra- 
gon. Remove asparagus and poach the 
fish in the same water. Do not overcook. 
Remove to platter and cover with foil 
while making the sauce. 
Reduce the fish broth to 2 cup and 
add 3 to 4 ounces of heavy cream. Re- 
duce again until slightly thickened. 
Taste for seasoning. Dress fish with 
sauce and diced tomatoes and serve gar- 
nished with the asparagus spears. Serves 
one. 
Pascal works side by side with 
Franc Rivault, who likes to combine the 
unexpected. A popular salad features 
citrus and spinach leaves with sliced 
chicken livers. 
SPINACH AND CITRUS SALAD 

Grapefruit sections 

Orange sections 

Raw fresh mushrooms 

Spinach 

Salt and pepper 

Grapefruit, orange and lemon juice for 
dressing 

Chicken livers or duck breast 

Clean spinach thoroughly and dry 
well. Keep some of the leaves for decora- 
tion and mince the amount you want for 
salad. Arrange grapefruit and orange 
sections and mushrooms in an attractive 
design. Prepare a dressing using equal 
parts of grapefruit and orange and lem- 
on juice. Beat together and add salt and 


The American Express Course in Fine Dining 


Lesson 25: 
Decisions, decisions. 


If you were to multiply the number of different cuisines by 
the number of restaurants that serve them, you'd have quite a 


few places to go tonight. 


Being faced with an endless array of restaurants may seem 
like heaven to someone who adores food. But at some point 
you've got to make a choice. To help you focus, look for places 
like these that welcome the American Express’ Card. 


Alfredo’s - 4828 Lake Worth Road, Lake 
Worth. 439-3400. Specializing in Northern 
Italian cuisine. World-famous chef and 
owner, Poalo Natalucci. 

Backstage Restaurant & Lounge - 1061 E. 
Indiantown Road, Jupiter. 747-9533. 
Baan Thai - 2885 S. Federal Highway, Del- 
ray Beach. 272-8326. New restaurant. 
Authentic cuisine from Thailand. Atten- 
tive service, reasonable prices, in a warm 
atmosphere. 

Cyd’s Restaurant & Club - 2381 Palm 
Beach Lakes Blvd., West Palm Beach. 471- 
4666. Casual elegant restaurant & night- 
club serving moderately priced gourmet 
food. Cocktail party & dancing nitely. 
Fisherman’s Cafe - 661 U.S. Highway #1, 
No. Palm Beach. 848-9600. Enjoy dining in 
a quaint Key West atmosphere, featuring 
the freshest local seafood at moderate 
prices. 


The Gathering - 4201 Okeechobee Rd., W. 
Palm Beach. 686-2089. Superb western 
beef; also chicken & seafood. 

Jupiter Crab Company - 1511 Old Dixie 
Hwy., Jupiter. 747-8300. Fresh and 
steamed raw bar. Friendly nautical atmo- 
sphere. You'll enjoy yourself. Happy Hour. 
Royal Inn Restaurant - 675 Royal Palm 
Beach, Royal Palm Beach. 793-8601. Hap- 
py Hour: M-F 3-7 PM. Outdoor dining - live 
entertainment Friday and Saturday. Sun- 
day Brunch 11:30-3 PM. 


Don’t leave home 
without it? 


lOYS AND GAMES 


e Toys for All Ages 


pepper to taste. Add sliced cooked 
chicken livers or slices of cold rare duck 
breast. Cincinnati 

Serve with the citrus juice dress- West Fifth 
ing. O 


Columbus 
Lane Avenue 
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Every Soe doriond of a 


carat or more is one of nature’ rarest 
and most exquisite phenomena. 


Color Clarity nd Carat-weight. le 
is the 46 characteristics that deter- 
mine the value of a diamond—and 
Each is a visible reflection of you. _—_ to an astonishing degree the beauty — 
Unique in all the world, possessing _and value of your jewelry—no mat- 
four vital qualities that set it apart er what the desig — 
forever. 8 are called the 4c: Your jeweler is t expe t where 
: diamonds are concerned. His knowl- 

edge can help make the acq sition a 
of a quality diamond of a carat 


more the beautiful, rewarding — 
oe it should be 

Give her a ee diamon ! 
of a carat or more. A trul . 


and beautiful eo Like t 
woman Lae love. | 


FIRST EDITIONS 
(Continued from page 23) 


N ot quite so larky, but deeply sen- 
sitive to today’s predicaments, is Eliza- 
beth Tallent’s elegant Museum Pieces 
(Knopf, $14.95), which focuses on Peter, 
an archeologist, and Clarissa, his wife, 
both middle-aged and living in Santa Fe, 
who have separated out of boredom with 
each other and without rancor. Tara, 
their teenaged daughter, is understand- 
ably anguished, although she and her 
boyfriend Nat are more worldly than 
their years. At the same time they can- 
not help but be vulnerable to the special 
problems of puberty and they both have 
a wonderful innocence about them. In 
the trial separation Clarissa, an artist, 
takes and dismisses a younger lover 
while Peter becomes attached to a fey- 
like divorcee. The separation hardens to 
the point where the couple is beyond 
reconciliation. Tallent has a genuine 
knack for developing her story by de- 
scribing random events and chance 
meetings, thus demonstrating the enor- 
mous role of chance episodes in trans- 
forming the course of people’s lives. She 
also possesses an acute ear for speech 
patterns so that her characters ring true. 
This sense of verisimiltude is enhanced 
by skillful descriptions of the Southwest 
environment. Museum Pieces is indeed 
an impressive first novel. 


At this point it is impossible to 
quarrel with Herman Wouk’s immense 
popularity as a storyteller and as a cre- 
ator of characters that stay with the 
reader long after his novels are read. His 
new novel — the first in seven years — is 
another example of the master at the top 
of his form. Titled Jnside, Outside (Lit- 
tle, Brown, $19.95), it is cast as the auto- 
biography of Israeli David Goodkind, 
who was a Richard Nixon aide in the 
dark days of Watergate. The book’s cen- 
tral tension is the conflict between 
Goodkind’s traditional world of Judaism 
in which he was reared and the outside 
world of other, much less pious folks. 
Goodkind makes his compromises, in- 
cluding a romance with an Irish show- 
girl. Involving his characters with the 
history of their times, Wouk’s novel is 
never less than sweeping, yet his narra- 
tive remains brisk and it contains many 
shrewd perceptions about the loss of 
innocence, politics and the finding of 
one’s identity. Inside, Outside is almost 
certain to be a top seller, and therefore 
much talked about. O 


Nationally known critic Alden Whit- 
man resides in Southampton, New 
York. 
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A Fire soRare... 


For the name of your Quality Unigem 
Dealer Call (800) 421-8208 or (213) 680-234 
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For the ultimate 
in cool summer looks— 
Fashions as individual 
and stylish as you are 


Make Razook’s at Oakbrook 
your first stop: 


*Next stop: Our Breakers Beach Shop to complement 
that summer wardrobe with exclusive swim fashions 
and summer separates. OPEN YEAR-ROUND. 


Oakbrook Square e North Palm Beach The Breakers e Palm Beach 


LAKE PARK: LAKESIDE LIVING 

(Continued from page 43) 
persorfal touch. We help people both 
in and out of cars sometimes. It’s good 
community relations and gets residents 
more involved in helping stop crime at 
the source.” 

The good feeling between law en- 
forcement officials and the town’s resi- 
dents has had positive effects as evi- 
denced by a recent incident involving 
Lake Park’s Crime Watch program. In 
January of this year, said Schneider, a 
resident called the police and reported 
three suspicious men leaving a neigh- 
bor’s house. When police arrived, several 
neighbors were already searching the 
block for the men. One suspect was 
trailed to the Burger King restaurant 
where a neighbor cornered him in a rest- 
room; and another suspect was spotted 
by area residents in another local yard. 

“All we did was come in, make the 
arrests, and do the paper work,” 
Schneider said. The third suspect was 
picked up later. 

Community spirit in Lake Park ex- 
tends to its own town-funded public li- 
brary containing about 26,000 volumes. 
Figuring that the town has a population 
of about 7,000, that comes out to ap- 
proximately 3.7 books per resident. 
Open from 9 a.m. to 9 p.m. (on most 
days), the library is home to preschool- 
ers who come for the story hours and a 
place of solitude for “regulars.” Built in 
1969, the library also contains possibly 
the world’s oldest still-operating Xerox 
copier, new when the library was built. 

“Every time the repairman comes, 
he tries to talk us into buying a new 
one,” said head librarian Lorna Adams 
with a warm smile. “They don’t make 
replacement parts for it anymore, so 
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The founder of Kelsey City, Harry S. Kelsey, 
who built the city-and lived on borrowed money. 


when it needs a new part, they have to 
have it made.” 

The machine — which copies a page 
about as fast as you can read it — is as 
big as a bank president’s desk. It groans 
whenever you push its copy button and 
is operated by one of the three full-time 
library employees. 

“Tt’s an antique, probably the only 
one of its kind still being used today,” 
Mrs. Adams added. “But it does work, it 
copies fine, and we don’t have the money 
to buy a new one... and it’s sort of part 
of this place.” 

Carving out its own place in Lake 
Park is the town’s Recreation Depart- 
ment which, according to its director, 
George Parker, “tries to have a little 
something for everyone.”’ Among the ac- 
tivities sponsored by the Rec Depart- 
ment are a preschool program, youth 
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soccer leagues and baseball little league. 
For young adults, there are softball 
leagues and aerobics and karate classes. 
Dance classes and dances are also spon- 
sored by the Rec Department, as are art 
and acting classes. 

One popular activity for older citi- 
zens is the monthly bus trip to various 
attractions around the state. 

“We act like a travel service and 
arrange for a charter bus, and the tickets 
and that type stuff,” said Parker. “Last 
year we went to the Everglades; this 
year, once to Busch Gardens and Epcot. 
The bus trip is popular because these are 
places the seniors would like to go for the 
day, but they don’t want to drive.” 

There are two social events of the 
year in Lake Park. One is a good old- 
fashioned parade sponsored by the Jay- 
cees in early December; the other is the 


Fourth of July picnic hosted by the - | 


mostly-volunteer Lake Park Fire De- 
partment. The annual “Christmas in 
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Dixie” parade down Dixie Highway in- 


Lake Park has been a tradition for some 
20 years. The annual event attracts pa- 
raders and floats and Sunday parade 
watchers from all over the county. Like- 
wise, the Fourth of July picnic held at 
Kelsey Park is a fun-for-all event. 


“Welcome to Kelsey City. The 
world’s Winter Wonderland” so reads 
the sign that once hung above the en- 
trance to the little town that would later 
become Lake Park. 

The year was 1923 and Florida was 
booming with land speculators and pro- 
moters — all hoping to cash in on the 
same magic that made Henry Morrison 
Flagler an enormously wealthy man. 
Among them was Harry Seymour Kelsey 
of Boston — a natural-born hustler who 
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founded one of the country’s first res- 
taurant chains, the Waldorf Lunch Sys- 
tem, and developed it into a $4.5 million 
enterprise. 

Kelsey’s first visit to the area he 
would soon develop was in 1919 when he 
wintered here while recuperating from a 
severe case of pneumonia. Two days af- 
ter arriving in Palm Beach County he 
met Harry Greene, a real estate broker 
“and that morning I bought 44,000 
acres,” recalled Kelsey in a 1922 newspa- 
per article. 

Over the next three years, Kelsey 
increased his land holdings here to more 
than 100,000 acres, buying land at $6 to 
$25 an acre. The land he held ran rough- 
ly from the northern end of Lake Worth 
to what is now Southern Boulevard in 
West Palm Beach and west to Lake 
Okeechobee. Included in the land was 
the site of his dream city, where he envi- 
sioned successful factories and bustling 
tourist business. He named it Kelsey 
City, and in 1923 the state of Florida 
incorporated the city and its name; Kel- 
sey’s investment and his dream were 
thriving. 

“Florida is sure to grow rapidly in 
the future,” predicted Kelsey, the pro- 
moter, in 1922. “If you are tired of shov- 
eling snow, paying doctor bills, carrying 
coal and getting ahead, we will show you 
a way to forever get away from all this 
and do our best to introduce you to real 
prosperity, sunshine and happiness.” 

Meanwhile, Kelsey, the land specu- 
lator, was busy trying to make his ven- 
ture work. In 1920, he invited planners 
from Boston to develop what one ac- 
count called the first planned city in the 
country since Washington, D.C. Cen- 
tered around a large public park on the 
lake. Kelsey City spread out in a sort of 
semicircle. Kelsey then talked to an old 
Boston friend, Scottish-born S.J. Blake- 
ly, into landscaping the city. And Kelsey 
built three houses near the park to en- 
tice land purchases. 

To further motivate people to move 
to Kelsey City and to provide building 
materials for the area, Kelsey quickly 
built a sawmill, a modern brick plant 
and a Spanish-tile factory. Appealing to 
pleasure-seeking tourists, he built an 18- 
hole golf course in Kelsey City and com- 
bined funds with Paris Singer to build 
the Winter Club in North Palm Beach. 

To fund the growth of his city, Kel- 
sey formed the Florida East Coast Fi- 
nance Corp. to sell stock to the public. 
On each investment, Kelsey promised an 
8 percent yearly dividend based on the 
area’s potential for profits in agriculture 
as well as land sales. 

This same period was also the hey- 
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Truly one of the most exciting south-end estates ... a statement all of its own, 
“CASA GIRAVENTO.” Some captivating features are, Cuban tile floors and 
cypress beamed ceilings, 3 bedroom, 3 bath family wing and a 3 bedroom, 3 bath 
guest wing. Coquina courtyard with fountain serving both a covered loggia and a 
teahouse. Pool with large poolhouse and 5-car garage. Asking $2.2 million or 
owner will consider trade for undeveloped land or income property. Exclusive. 
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day of what is now called Big Munyon 
Island off the shore from Kelsey City. 
Munyon Island was famous as the source 
of Dr. James Munyon’s rejuvenating 
elixir, which was said to spring from the 
same fountain that eluded Ponce de 
Leon. In truth, the fountain was fed by 
pipes and pumps from a reservoir at the 
opposite end of the island; but that mat- 
tered little to tourists who plunked out 
$1.99 for a bottle of the elixir. 

Times were good for Kelsey City in 
the early 1920s. People were moving in 
and building homes. The factories and 
plants were successful, and Kelsey had 


more plans — this time to build a bridge 
to Singer Island and develop Munyon 
Island into a resort. But at some point, 
all booms go bust. Two events out of his 
control sealed the fate of Kelsey’s dream 
and left Kelsey City a virtual ghost town 
in the early 1930s. 

In 1928, the most deadly hurricane 
of the century blew through the county 
with 150 mph winds and decimated Kel- 
sey City. All the factories were destroyed 
and were never reopened. Virtually all 
the houses, businesses and churches 


were flattened. One woman recalled that 
the storm didn’t leave one ieaf on any 
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tree or bush. James Blakely, son of S.J. 
Blakely, remembered everyone at his 
house lying on the floor because the air 
pressure was so low, you couldn’t 
breathe standing up. 

The other event which led to the 
collapse of Kelsey’s financial empire was 
the stock market crash on Black Tues- 
day, the ensuing failure of the banking 
system and the Depression. Crushed by 
his losses in Florida and heavily in debt 
to the federal government for back tax- 
es, Kelsey packed his bags and moved 
his family back to Boston. 

In retrospect, Kelsey’s vision was 
dead-center bull’s eye on what he saw as 
the area’s potential. In later years, truck 
farming became strong; and sugarcane, 
which he predicted would replace sugar 
beets as the main supply for the coun- 
try’s growing sweet tooth, grew tall and 
thick in the west county’s black muck. 
The port near the inlet became the in- 
ternational deep-water port he envi- 
sioned, and both light industry and 
snow-weary Northerners continued to 
migrate here. Kelsey, who wore thick- 
lens, wire-frame glasses, possessed the 
ability to see into the future and had the 
gumption to try to make it come true — 
but he didn’t have the staying power to 
wait out the 20 or so years it took for his 
seeds to bear fruit. 

After leaving Florida, Kelsey’s fi- 
nances staged a comeback. Following 
the war, he unveiled plans to develop 
a retirement community near Miami to 
be called Utopia. Like the city he named 
for himself, Utopia also would never 
make it. This time it was Kelsey’s death 
in 1957 that kept yet another of his 
dreams unfulfilled. 

The downfall of Kelsey City was a 
devastating blow not only to Kelsey. In 
fact, the town itself never recovered. 
With no factories for jobs and few homes 


left with roofs, most people abandoned - 


the town. One family that stayed was 
S.J. Blakely’s who lost $30,000 in the 
market crash and went to work for 
wealthy Palm Beach clients. The fam- 
ily’s perseverance has paid off. Kelsey 
City Landscaping and Nurseries is 63 
years old today, has won numerous land- 
scape architecture awards, and is the 
oldest business in Lake Park. The com- 
pany is run by 62-year-old James Blake- 
ly. His son Jeffrey runs a related family 
company, Blakely & Associates Land- 
scape Architects & Planners Inc. 

“T still think of Lake Park in terms 
of Kelsey City because those were some 
good times,” the elder Blakely said. 
“There was little work in town and most 
people were on relief, but there was a 
strong community unity of those who 
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stayed. Everybody helped each other, 
and everybody knew each other.” 

Blakely has other fond boyhood 
memories of Kelsey City — such plea- 
sures as pushing through mangrove 
marshes on the lake to go fishing in tin 
boats and riding his bike with friends 
past the Seminole Indian Village at the 
east end of Silver Beach Road on his way 
to Tom Mix series westerns on Saturday 
mornings. 

“It was a lot different then, and I 
think nicer,” he said. 

According to Blakely, the main 
work in Kelsey City during the ’30s was 
with the federal Public Works Adminis- 
tration, which paved most of the town’s 
streets and made other improvements. 
One of the “improvements” was tearing 
down the large coral columns which Kel- 
sey had used to frame his lakefront park. 

“T guess they had to keep the boys 
busy doing something, but what a waste 
tearing down those columns was,” Bla- 
kely said. 

During the 1930s, Sir Harry Oakes 
started buying up Kelsey’s old holdings 
through his company Tesdem Inc., and 
he had plans to rejuvenate the town. In 
1939, as things began turning around for 
Kelsey City, the Garden Club petitioned 
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Now 63-years-old,Kelsey City Landscaping and Nurseries survived the financial difficulties Kelsey City faced 
in the late ’20s and through the ’30s, and went on to win numerous landscape architecture awards. 


the state to change the town’s name to 
improve its image; that’s when Kelsey 
City became Lake Park. 

Oakes’ murder in the Bahamas in 
1943 ended the plans he had developed 
for Lake Park. His holdings were bought 
for $5.5 million by John D. MacArthur 


— aman who had made millions by 
selling $1-a-year life insurance policies 
on the back covers of magazines — 
through his company, Bankers Life and 
Casualty Company of Chicago. 

Under MacArthur (who lived for 
awhile in a very modest Lake Park 
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home), the fortunes of the town greatly 
increased. First, he actively sought large 
employers, including United Aircraft 
which built the Pratt & Whitney com- 
plex, to move to the North County area. 
He also sold parcels of Lake Park to 
other ambitious developers. Since then, 
the development of the town has contin- 
ued to its present point of being virtually 
“built-out.” The areas along the town’s 
current Lake Worth shore are dredge 
and fill areas — the site of most of Lake 
Park’s condominiums and apartments. 

But despite the relative newness of 
most of the homes and shops in Lake 
Park, pieces of the town’s history are 
still visible. Town Hall, for instance, was 
built in 1927 (and withstood the hurri- 
cane); today it is listed on the National 
Register of Historic Places and is under- 
going a gradual restoration. 

Along U.S. Highway 1 at the corner 
of Park Avenue are two of the houses 
Kelsey built in 1923. One home is an 
osteopathic doctors’ office for Dr. Rob- 
ert Greer III and his sons, Dr. Robert 
Greer IV and Dr. Jordan Greer. 

The other house, the old Blakely 
homestead, is now the dental office of 
Dr. Jerry Krape. About 10 years ago Dr. 
Krape started the readaptive restoration 


INTERIOR DESIGN 


of the house, which had become so over- 
grown with weeds you couldn’t see it 
from the street, he said. 

Since then, Dr. Krape has pumped 
more than $200,000 into the building 
and another $150,000 into equipment. 
What he has created is a comfortable 
office where a large picture window al- 
ways gives a dental patient a good view 
— of a garden, or Kelsey Park and the 
lake, or Park Avenue. 


‘we want to get 
moving with 


town projects’ 


“T figured dental work is a tense 
enough business as it is; so if the patient 
can look outside at something nice, it 
just relaxes him more,” said the gregari- 
ous Dr. Krape. 

One landmark which never made it, 
however, are the old Kelsey City Gates, 
which in 1923 welcomed visitors to the 
town. The gates were two huge coral 
columns that pointed to the sky — “like 


two grotesque fingers,” according to one 
writer. They stood on each side of old 
Dixie Highway and in the old days had a 
wrought-iron “Welcome to Kelsey City” 
sign suspended between them. 

But when Dixie Highway moved 11 
blocks east and the way was paved for 
widening Old Dixie, plans were made to | 
have the old gates destroyed. When the 
news was announced in the mid-70s, it 
created a heated and divisive issue in 
Lake Park that is indicative of the kind 
of small town brand politics that are 
played there. 

Immediately, a “Save the Kelsey 
City Gates” group was formed and 
James Blakely appointed the first chair- | 
man. The group wanted the historic | 
gates moved to Kelsey City Park and | 
preserved for the historical value. But 
another group in town, saying the old 
cut coral rock was unsightly at best, | 
wanted the gates destroyed. 

“T remember one Town Commission | 
meeting in particular. We were going to | 
discuss the gates and I thought it would 
turn into the gunfight at the OK Corral, | 
the way the two sides were talking on the | 
way in,” recalled Mayor Max Mickley, | 
who at the time was a commissioner. 
“Surprisingly, no blood was spilled and 
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the two sides agreed to work together. 
But that didn’t work either.” 

The final outcome of the Kelsey 
City gates story? The gates were de- 
stroyed after they crumbled while being 
moved. After receiving estimates on the 
cost of disposing of the gates at the 
county dump, Mickley, a home builder, 
suggested instead, hauling the gates to a 
house he was building in Palm Beach 
Gardens, so they could be used as sort of 
a bulkhead to protect Don Lambert’s 
backyard from erosion along the Intra- 
coastal Waterway. 

“At least they did somebody some 
good,” Mickley said. 

For a town as seemingly sleepy and 
slow as Lake Park, old newspaper clips 
show that “politics” here have been un- 
usually heated over the past 20 years. In 
the last 15 years, the town has had nine 
town managers; taking pot shots at cur- 
rent town commissioners seems to have 
been a favorite sport of several former 
“powerbrokers.” 

“T moved here nine years ago from 
New Jersey,” said Frank Neyland, who 
is now in his second term on the town 
commission. “When I ran the first time 
in 1982, there was a telephone campaign 
saying that my daughter was a drug 
addict, and that my father-in-law (a for- 
mer town commissioner) hated me.” 

Neyland, a retired Marine officer, 
said that from his observations, the town 
is divided into a few main cliques. There 
are the condo residents on the east side 
of U.S. Highway 1, there are the residen- 
tial residents on the west side of the 
street, and there is a church group that 
has strongly wielded influence. 

“Now 400 votes in this town swings 
an election. There are 3,500 registered 
voters here, but the best turnout I’ve 
seen is 1,200,” Neyland said. “But 
today there are no more powerbrokers 
trying to run the commission. We’ve got- 
ten rid of them and we want to get 
moving with town projects instead of 
playing games.” 

Stirring up the political waters in 
Lake Park is the town’s weekly newspa- 
per, WeekDay, which publishes un- 
signed letters to the editor and has a 
columnist who asked in a February col- 
umn, “Is Lake Park to become a police 
state?” 

The subject of most of the current 
“controversy” in Lake Park is Town 
Manager Dennis Whitt, a plain-speak- 
ing ex-police chief who says of accusa- 
tions against him, “If you think I’m pad- 
ding my pockets or taking graft, go to 
the state’s attorney. 

“T’ve had this job for three years 
now, and that’s probably a modern re- 
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cord for town managers in Lake Park,” 
Whitt said. “The last two elections were 
cancelled because the candidates ran 
unopposed, so the people of the town 
must be fairly happy with the way things 
are being run. 

“T have survived more coups than a 
Banana Republic,” Whitt said with a 
laugh.“‘I love this town;I love my job.” 

That may be just the sentiment that 
many Lake Park residents share about 
the place they call “home.” 

The town may never seem as excit- 
ing as many of its more cosmopolitan 
neighbors, but that’s not what draws 


people to it. Mostly it is the quiet resi- 
dential nature of the town that is its 
lure. 

Perhaps Kay Flachsbart, a retired, 
transplanted St. Louis resident who 
works as a volunteer at the library, sums 
up Lake Park’s attraction best: “I have 
three passions in life — books, beach 
and bridge — and I can get beaucoup of 
each right here. I also like being able to 
walk to everything — shopping, grocer- 
ies, friends. What else do I need?” O 


H.J. Smith is the executive business 
editor of the Palm Beach Daily News. 
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Arvida master-planned 

and built an exciting new 
residential community at 
Boca Raton. Glades Landing. 
With a European flavor all its 
own. An estate atmosphere 
with charming two- and 
three-bedroom, one- and 
two-story manor homesand_  — 
unique garden homes. Private 
and secure. With community 
pools and a lake meandering 
throughout the village. 
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car care, caterers, travel or 
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Location and recreation. 
You'll be able to walk to over 
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chic Town Center Mall. Plus, 
_asaresident of an Arvida 
community, you are eligible 
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, in various clubs owned or 
operated by Arvida in the 
Boca Raton area, including 
those at the legendary Boca 
Raton Hotel & Club. 
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| Founded in 1947 MIOTTO has 


; achieved a tradition of quality. You 
© are invited to visit our marble plant. 
Select from over sixty types of mar- 
© ble. 

| MIOTTO produces exquisite marble 
| products, floors, wall panels, all se- 
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GROWING MY WAY 
(Continued from page 30) 

with one application or require a second 
depends on the weed infestation in num- 
bers and perhaps the weather. In any 
case, a month or six weeks later, come 
back with a conventional fertilizer to 
ensure sufficient nutrients to feed the 
grass well into and beyond summer. 

If you are not familiar with using 
weed and feed materials, or fertilizer for 
that matter, consult your garden supply 
dealer. There is a lot to know about each. 
In the matter of weeding with chemicals 
you will need to know what type of grass 
and weeds are involved. Weed and feed 
products use different chemicals for dif- 
ferent grasses. If you should use one 
designed to remove weeds from Bermu- 
da grass on a St. Augustine lawn, there 
will be trouble — you could wind up 
with no grass. 

May is also the month to prune, 
shape and train trees, shrubs and vines. 
With the approaching high growth sea- 
son regrowth is rapid. Be sure to fertilize 
after pruning and keep pruned plants 
well watered for at least a week to reduce 
“shock.” If it’s to be a do-it-yourself 
project I suggest you visit a nearby coun- 
ty extension service office to pick up all 
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the free literature available on pruning. 

Where shrubs are concerned a fol- 
low-up to heavy pruning can greatly 
benefit the plants’ future density and all 
around beauty. As new growth comes on 
the terminal tips begin a program of 
“pinching back.” As each new twig 
reaches 8-10 inches, pinch off or careful- 
ly clip away the outermost bud. This will 
slow the growth a bit, but the gain out- 
weighs the setback. As more new growth 
comes on so does more branching. Pinch 
them back too, the same way. By the end 
of summer you will have healthier, 
heavily branched shrubs that are not 
only more beautiful, but are better pre- 
pared to weather the winter. 

Even during the rainy season there 
will be periods of dry weather. At such 
times everything in the landscape re- 
quires water. A good way to conserve 
water and preserve moisture around 
plants is to mulch. Mulching beds as well 
as individual plants retards weed 
growth. And in mid-summer, when tem- 
peratures rise to the mid 80s and low 
90s, mulch serves to keep the soil cooler 
around plants. Dead and dying vegeta- 
tive debris such as grass clippings, leaves 
and pine needles all make excellent 
mulch. If the sight of such trash upon 
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the landscape is objectionable, garden 

and nursery outlets have numerous bark 

mulches that are attractive. Popular 
ones are pine and cypress in various 
nuggget sizes. 

Once the landscape is whipped into 
shape its continued beauty depends on 
regular maintenance of mowing, edging, 
hedge clipping, light pruning and, above 
all, feeding and watering on schedule. 
That can begin this month by applying 
fertilizer to lawn, grass, trees and 
shrubs. In all instances be sure the fertil- 
izer is watered off leaves and into the soil 
soon after applying. The value of water- 
ing goes beyond providing moisture. It 
activates the fertilizer. Applied to soil 
and inadequately watered, fertilizer 
does not move to the root area where it is 
needed, nor does the material break 
down to become available to the plant. 
Of importance, of course, is the action of 
fertilizer and water to keep plants in 
good health, growth and color. 

Gardening Tips for May 

Lawns: Fertilize. The choice is yours. 
Lightweight plant foods cover 5,000 
square feet. Initial greening a little 
slower, but lasts about the same as 
conventional. Conventional types 
available in various percentages of or- 
ganic nitrogen and minor elements 
(important to Florida soils). Cost in 
use about the same. If weeds are a 
problem talk to garden supply dealer 
about using weed and feed this 
month. 

Pruning: Do major pruning. Fertilize af- 
ter and water in well. Keep watered 
for two weeks. 

Planting: Good time to set new plants 
and trees including ornamentals and 
fruiting. Allow room in holes so that 
roots are not crowded. Add rich soil 
and peat moss or vermiculite, two 
thirds soil, one third peat or vermicu- 
lite, to each hole. Use stream of water 
from hose as you backfill to close air 
pockets. Keep watered. Fertilize new 
growth. 

Propagation: Make air layers, continue 
root cuttings of favorite plants. 

Watering: May fairly dry, average rain- 
fall about 6 inches. Water well be- 
tween showers. 

Insects: Caterpillars active. Can defoli- 
ate shrubs when infestation is heavy. 
Oleander very susceptible. Watch for 
chinch bugs in St. Augustine. Flora- 
tam is resistant strain. 

Fertilizer: Feed lawn, shrubs, trees. Use 
good quality conventional fertilizer 
with minor elements. O 


Bob Robson is a member of the Garden 


Writers Association of America 
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For the name of the authorized Ferrari dealer nearest you, call these 
numbers toll-free: (800) 447-4700 or, in Alaska and Hawaii, (800) 447-0890. 


Models open 
daily until 5:30. 


Void where prohibited by law. 
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Lobby by Angelo Donghia. 
Personal services in the tra- 
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hotels of the world. Appoint- 
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in the Palm Beach style. Pools, 
tennis and private clubs. 
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SHANNON DONNELLY 


COTTAGE COLONY 


Edwina and 
Emmett Barnes 
(Eye Research) 


Louisa and 
Philip 

Rauch 

(Eye Research) 


Diane Lyons 
(Cancer Society) 


Michael Blank and 
Susan Lehrman 
(Cancer Society) 


lt is a testament to the ever- 
lengthening “Palm Beach year” that 
George Washington’s birthday, which at 
one time marked the closing of The 
Breakers Hotel and with it the season, 
now is considered the halfway point — 
and the date of this year’s American 
Cancer Society’s Palm Beach Benefit. 

This year’s theme was “An Evening 
In The Old South” and chairman Diane 
Lyons didn’t even have to fake a drawl. 
She’s from Georgia. 

Pat Hurbaugh and Fran Todman 
were co-chairmen of the gala, and Susan 
Lehrman and Gigi Tylander were junior 
chairmen — and they all live in Palm 
Beach so they can be considered south- 
ern, too. 

In keeping with the southern 
theme, guests entered the Mediterra- 
nean Ballroom of The Breakers through 
trellises draped with magnolia boughs 
and other greenery. The ballroom was 
positively splitting at the seams with all 
the people. 

Anyway, after great hors d’oeuvres 
and cocktails galore, guests piled into 
the Venetian Room, all beautifully deco- 
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Fran Todman and 
Pat Hurbaugh 
(Cancer Society) 


Kay Thoresen and Barney Rickenbacker 
(Cancer Society) 


Gigi 
Tylander 
(Cancer Society) 


rated for the occasion, and ate a gourmet 
dinner and danced to divine music and 
drank vintage wine and champagne and 
it was just to die. 

As if being one of the invitees wasn’t 
enough, some lucky ballgoer won a trip 
on the Sea Goddess, which is a luxury 
ship that anybody who is anybody has 
been on. 

Just like being in Dixie heaven. 


Gourmet heaven is the best way to 
describe the Eye Research Institute of 
Retina Foundation Gala, fondly nick- 
named the Eye Ball by clever Palm 
Beachers. Always an around-the-world 
gastronomic delight, the cocktail hour 
featured dishes from North and South 
America, the Middle East, Europe, the 
Far East, etc. 

Dinner, for those who could manage 
to tear themselves away from the hors 
d’oeuvres buffet, was a nice light veal 
with fresh vegetables and a salad. 

After dinner, another groaning 
board offered all sorts of desserts from 
Pommery sabayon with ladyfingers to 
petits fours and chocolates. 


Rose Sachs 
(Eye Research) 


Steve Hoddy 
(Wildlife Fund-Friends) 


Geoffrey Kent (Wildlife 
Fund-Friends) 


Chairman Fran Todman introduced 
the doctors of the institute and Dr. 
Charles Schepens, founder of the ERI, 
announced the $1 million dollar dona- 
tion the institute received from a Palm 


Beach friend who wished to remain. 


anonymous. This is what one would call 
low profile, we are assured. 

Philip and Louisa Rauch were pre- 
sented the Sundial Award for their sup- 
port of the ERI. They join the illustrious 
likes of such previous recipients as John 
Brogan, Willis duPont, Frank and Linda 
Flower, Dorothy Rautbord, Arthur Rub- 
loff and others of that philanthropic ilk. 


One of the hottest days of the year 
didn’t deter more than 250 hatted ladies 
and blue-blazered gentlemen from trek- 


king across the Palm Beach Polo & 


Country Club field for yet another lun- © 


cheon. 
This one, however, really was a big 


one. Jane Dudley, Barton Gubelmann — 


and Jorie Kent were the chairmen for the 
Rolex benefit luncheon for the World 


Wildlife Fund-Friends of the Masaai — 


Mara. 
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Barton Gubelmann 
(Wildlife 
Fund-Friends) 


Roland Puton 
(Wildlife 
Fund-Friends) 


Mary, Viscountess 
Rothermere 


The Masaai Mara is a game pre- 
serve in Kenya, where the Kents have a 
home. The conservation program incor- 
porates the native Masaai into its pro- 
gram, and has been taken under the 
aegis of the World Wildlife Fund - U.S. 

The oppressive Florida heat didn’t 
seem to ruffle the special guest, H.M. 
Queen Sirikit of Thailand, who arrived in 
acrisp suit with a wide brimmed hat and 
looked positively frosted. 

Luncheon was Senegalese soup — 
thankfully chilled — tenderloin filet and 
shrimp with yellow rice, muffins and 
champagne sorbet. Almost all of the 
guests, in deference to the unseasonable 
warmth and the prospect of two midaf- 
ternoon hours in the polo stand, passed 
on the wine. Pleas for Coca-Cola fell on 
deaf ears. “Somebody forgot to order the 
soda, I guess,” one white-jacketed waiter 
told one of the Thai ladies-in-waiting, 
herself on the verge of heatstroke, “All 
we have is tomato juice and water.” The 
queen’s handmaiden offered a demure 
thank you and fanned herself frantically 
with her program. 

After luncheon, guests hied it over 
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H.M. Queen Sirikit 
of Thailand 
(Wildlife Fund-Friends) 


(Wildlife Fund-Friends) 


Gordon 
(Red Cross) 


Naida 
Sansom 
(Red Cross) 


Debbie Jacobson 
(Red Cross) 


Don and Anne 
Carmichael 
(Red Cross) 


to the grandstand to watch the finals of 
the Rolex Gold Cup. Fort Lauderdale 
was defeated by Chasqui. The winners 
didn’t receive any money, only a nice 
silver trophy filled with champagne that 
they all passed around like a town well 
water-dipper, and of course the glory of 
winning. Oh, and a Rolex watch. 


Palm Beachers are a quarter of a 
million clams lighter these days, thanks 
to the efforts of Bob and Arlette Gordon. 
The Gordons were general chairmen of 
the annual Red Cross auction, which 
this year netted some $250,000 for that 
fine organization. 

Just about the whole first floor of 
the Hyatt Palm Beaches was trans- 
formed to an around-the-world adven- 
ture by Carl Vasile and John Zangrillo of 
Designs By Zangrillo. There was Africa, 
complete with spear-carrying tribal war- 
riors dressed in teeny-weeny loincloths 
and an ancient Egyptian mummy’s sar- 
cophagus; China was complete with a 
geisha girl and giant kimono; France was 
represented by wandering can-can girls 
in short poufy skirts and berets; Italy 


Arnold and Winnie Palmer 
(Heart Ball) 


Bob Salisbury and Princess 
Christina of Sweden 
(Heart Ball) 


had a giant gondola with a gangway and 
Italian sailors. 

More than 500 guests put in their 
bids on such delights as trips to Africa, 
the Far East, and Paris; cruises; jewelry; 
and even a party for 60 designed by 
Vasile and Zangrillo. Silent auction 
chairman Anne Carmichael was so im- 
pressed by their toil that she was the 
winning bidder on that one. 

Anyway, the whole thing was just 
excitement to die and everyone had so 
much fun one would hardly think they 
had left behind all that money. 


The 30-year-old Heart Ball packed 
the house once again this year, selling 
out at least a month before the big night. 

Chairman Helga Marston, wearing a 
ruby-red dress and the chairman’s tradi- 
tional ruby necklace, was at the door 
with husband Hunter to greet guests, 
along with cocktail reception chairmen 
Claire and O. Roy Chalk. 

Word spread among the assembled 
that Arnold Palmer, in town with his 
wife Winnie, would make an appearance 
at the gala. The Palmers’ entrance creat- 
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The Bahamas’ best year round 


climate. Miles of beautiful 
beach. Robert Trent Jones 
Championship Golf Course. 
Tennis courts. Resident 
professionals. Beach-front 
villas. Water sports and fishing. 
Dining and dancing under the 
stars. Breathtaking, unspoiled 
landscape. And all just minutes 
from Nassau. 


“THE QUIET CACHE’ 
OF COTTON BAY“ 


Eleuthera, Bahamas 
1-(800) THE BAYS 
or Bahamas Reservation Service 
1-(800)327-0787 


Affiliated with Copley Plaza. Boston 
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Ruth 


Marston Linker 
(Jewish Guild) 


(Heart Ball) 


ed an even bigger stir than that of Prin- 
cess Christina of Sweden — her brother 
Carl Gustav is king — who was in the 
Palm Beaches on a fundraiser for the 
Heart Association. 

There was, of course, a great dinner 
and great dancing and much rustling of 
dresses and clinking of glasses. 


Lest one think that Palm Beach is 
nothing but a series of black-tie galas, 
the Jewish Guild for the Blind and the 
friends of the Poinciana Children’s The- 
ater have annual luncheons just to 
change the pace a bit. 

The children’s theater got a sweet- 
heart of a gift in the form of a sold-out 
luncheon at the Poinciana Club and a 
fashion show by Sara Fredericks. 

Bernice Schlang was luncheon 
chairman, and her committee consisted 
of Barbara Gault, Nena Harmon, Laura 
Mayo, Sunny Miller, Lulu Sabel, Thea 
Shenkman, Doreen Whitfield, Mrs. Har- 
vey Daniels and Mrs. Christian Searcy. 
Mary Montgomery was honorary chair- 
man and Grace Mendelsohn was advisory 
chairman. 

The Poinciana Children’s Theater 


Constance Goldman 
(Jewish Guild) 


Claire Chalk and 
Evalyn Swartz 
(Heart Ball) 


Jacqueline Cahn 
(Jewish Guild) 


Kathy and Gene 
DeMatteo 
(Heart Ball) 


Joseph and Alice 
Brooks 
(Jewish Guild) 


Company Inc. is a non-profit corpora- 
tion that presents professional theater | 
for young people at the Poinciana Play- 
house. It also sponsors fall and spring 
sessions of a youth theater workshop at 
the playhouse. | 

Miss Gault is president of the the- 
ater company. Mrs. Mendelsohn is vice 
president. 


Over at The Breakers, the annual 
Jewish Guild For The Blind luncheon | 
drew no less illustrious a guest than Joe 
Brooks himself, chairman of the board of | 
Lord & Taylor. 

Lord & Taylor also just happened to | 
be doing the fashion show, and in keep- | 
ing with the show’s theme of “The Great | 
American Spirit,” Brooks — accompa- 
nied by his wife Alice — announced his | 
contribution of $25,000 to the charity in | 
honor of Liz Newman. One can’t get | 
more spirited than that, we suppose. 

Ruth Linker was chairman of the | 
luncheon and Jacqueline Cahn was co- | 
chairman. 


Now, aren’t you glad summer’s al- 
most here? OF 
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here are enough tropical and sub- 
tropical flowering vines in Florida that at 
least one is in bloom every month of the year 
in different geographical locations. 

With occasional clipping, these cling- 
ing species are ideal to accentuate the pleas- 
ing architectural lines of homes and com- 
mercial buildings. Their strong-growing, 
branching vines are frequently used to soft- 
en or obscure unattractive appendages such 
as walls, fences, utility rooms, air condition- 
ers, service areas and the stark trunks of 
large trees. Most species cling to wood, 


wire, brick, stone or stucco to create a 
colorful, highly tropical effect. 

Most of those illustrated here, though 
preferring full sun, do quite well in partial 
shade. With little exception, they ada st to 
prevailing soils, sand, muck or rockland 
mediums. Maintenance beyond clipping or 
pruning is minimal. Because vines with good- 
looking foliage and abundant flowering ap- 
pear rugged and durable, two requirements 
for their care are often overlooked: they 
need adequate moisture and regular fertil- 
ization. Vines are relatively pest and disease 


free and require less care than most other 
ornamental landscape material. 

Climate is critical in selecting vines for 
a particular area. Differences in the matter 
of low temperatures, though not great be- 
tween the northern and southern sections of 
Florida, are frequently enough to damage 
or kill subtropical vines. Several hours of 
subfreezing cold, as opposed to brief dura- 
tions, can irreparably damage the plants. 
Most of the vines discussed here are 
best planted in southern or south central 
Florida. 


Blooming and Beautiful — 


Tropical and Subtropical Flowering Vines 


BY BOB ROBSON 


A PALM BEACH= NATURE GUIDE 


1. PAINTED TRUMPET 


(Clytostoma callistegioides) 

Still listed by some nurseries as Bignonia speciosa, 
painted trumpet is native to Brazil and Argentina. 
Because of its attractive, glossy foliage and strikingly 
showy, trumpet-shaped flowers, the vine is popular 
throughout Florida. It is especially desirable in the 
northern areas because of its hardiness. 

The evergreen vine climbs by single leaf tendrils. 
Leaflets, borne in twos on short pedicels with a slender 
tendril between, are dark-green, shiny and acuminate, 
oblong-elliptic in form and 2% to 3 inches long. The 
flowers, about 3 inches long, are light purple or 
lavender with darker purple streaks that appear as 
veins within the bloom. Borne in twos on terminal tips, 
the flowers open during late March, April and May. 

Painted trumpet is propagated by air layering or 
softwood cuttings. Slow growing in the first year or 
two, it soon becomes vigorous and covers arbors, 
fences and trellises in a heavy mass of hardy evergreen 
foliage. 


2. FLAME VINE 
(Pyrostegia ignea) 

Forgiving bougainvillea, no other flowering vine is 
seen more often on the Florida peninsula than this one. 
Native to Brazil, it is best suited to the climate of South 
and Central Florida. The spectacular display of orange 
flowers that appears on the vine in midwinter brightens 
an otherwise rather bland, colorless landscape. 

Flame vine is a rampant-growing evergreen that 
can and frequently does cover entire roofs, water 
towers, fences, sheds and tree trunks. Heavy trimming 
during the growing season is necessary to keep the 
flame vine in bounds. It climbs by three parted tendrils 
and has slightly angled stems. Light green leaves are 
borne opposite in sets of twos and threes that are 3 to 4 
inches long. 

The flowers, borne in profusion in large, pendu- 
lous clusters, are tubular-funnel-form in shape and offer 
a mass of brilliant color for several weeks in midwinter. 
A second, lighter blooming occurs in early summer. 
Propagation is by softwood cuttings or air layering. 


3. MEXICAN FLAME VINE 


(Senecio confusus) 

This native Mexican vine is best adapted to the 
southern part of the peninsula and the warmer parts of 
Central Florida. Mexican flame vine is a rapid-growing, 
twining evergreen vine that is suitable for covering 
arbors and trellises to a height of 10 or more feet. Its 
leaves are glossy, tooth-edged, quite dark green, and 
about 1 to 4 inches long. The foliage is succulent and 
soft to the touch. 

Daisy-like, orange to orange-red flowers, quite 
showy and an inch or more in diameter, are produced 
in clusters at terminal tips of branches. The vine blooms 
most of the year in South Florida, but profuse blooming 
comes in late spring and early summer. It adapts to 


mild salt locations and demands full sun for prolific 
flowering. The vine does well enough in poor soils and 
is propagated by seeds, air layer or softwood cuttings. 


4. PURPLE WREATH 


(Petrea volubilis) 

This attractive vine is also known as queen’s 
wreath. It is native to Mexico, South and Central 
America and the West Indies. Its growth is restricted to 
southern Florida and warmer parts of the state’s central 
section. This ornamental is a vigorous-growing, woody 
evergreen with large, sandpaper-like leaves produced 
on its twining, woody stems. 

For several months in spring and summer the vine 
bears a mass of purplish-blue flowers in long racemes 
growing from the leaf axils. Each flower is about an 
inch wide. The petals are deep purple with blue-gray 
sepals. 


5. CORAL VINE 


(Antigonon leptopus) 

This widely planted vine popular in all parts of 
Florida is native to Mexico. Large racemes of small 
rose-pink flowers are borne freely throughout the long 
growing season from early spring until winter. 

A vigorous grower with many small stems, coral 
vine climbs rapidly by means of slender, very strong 
tendrils. It can quickly cover a whole house or garage, 
fences, trees, rooftops, arbors, trellises or nearby 
shrubs. It can easily climb to 30 or 40 feet in the course 
of its growing season. The rather dainty flowers appear 
in masses among small, light green, heart-shaped 
leaves that are borne on slender, opposite stems. 

In cooler areas of the state, the coral vine is killed 
back to the ground. In warmer South Florida, it is a 
pitiful sight through the winter months. The best remedy 
in both areas is to cut the vine back to the ground. Aside 
from removing the eyesore, the plant blooms more 
profusely on the vigorous new shoots that come on in 
early spring. 

Coral vine is an ideal planting as a pot plant for 
beautifying the inside walls of townhouse patio gar- 
dens. The only requirements are a large, 16-to-20-inch 
container, a trellis or rough board fence on which it can 
climb, and a thorough watering twice or maybe three 
times during the hot summer months when it is at the 
peak of bloom. There’s not much need for propaga- 
tion. Seeds are produced in abundance, and new 
seedlings are nearly always appearing around the 
older plant. 


6. NIGHT-BLOOMING 
CEREUS 


(Hylocereus undatus) , 
Native to the American tropics, this is an unusual 
plant of the cactus family. It grows outdoors only in 
South Florida but is used in many areas as an indoor or 
covered patio specimen. Large, white, multi-petaled 


flowers up to 6 or 8 inches across, open at night 
throughout the summer. The highly fragrant flowers 
perfume the night air 50 or more feet from the plant. 

The green leafless stem with its three-angled shape 
sporting sharp thorns along the scalloped edges identi- 
fies the plant’s cacti background. Night-blooming Cere- 
us is helped skyward by husky, brown, twine-like aerial 
roots. Because of its rugged nature and strong roots, it 
is frequently seen scaling low stone walls or the trunks 
of low-branching, open-topped trees. 

The spectacular show of flowers during the sum- 
mer flowering season is followed by the appearance of 
large, edible red fruit called pitaya or strawberry pear. 
Night-blooming Cereus is easily propagated by stem 
cuttings as are other epiphyllum-cacti. 


7. MADAGASCAR 


STEPHANOTIS 


(Stephanotis floribunda) 

This vine is also called wax flower or Madagascar 
jasmine. Like the Night-blooming Cereus, it is a highly 
fragrant, vining plant that is usually confined to South 
Florida. As the name implies, it is native to Madagas- 
car. 


It is an evergreen vine that climbs by twining and is 
well adapted to grow on low barriers or small trellises. 
Though fast growing, the plant does not reach great 
height. Stephanotis leaves are shiny, leathery-textured, 
elliptic in shape, and up to 4 inches long. 

This woody vine bears fragrant, waxy-looking, 
pure white or creamy-colored flowers so perfect in form 
as to look almost artificial. A subtle fragrance suggests 
that of white hyacinths. The five-lobed flowers with 
each lobe turned back slightly look like tiny stars at the 
ends of slender, wand-like tubes that are about | to 
2 inches long. 

The floribunda species is a floral favorite for 
making bridal bouquets. The flowers are long-lasting 
and at one time, because of their delightful fragrance, 
were used in the manufacture of perfume. Profuse 
blooming occurs during the summer months. 

Unlike most other tropical vines, stephanotis is 
prone to rootknot (root-feeding insect) in the dry, sandy 
soil prevalent in Florida coastal areas. To counter the 
problem, the soil should be kept moist and the base of 
the plant mulched. Propagation is by seeds or soft- 
wood cuttings. 


8. CHRISTMAS VINE 


(Porana paniculata) 

Native to India, this rampant-growing woody, 
evergreen climber is also known as snow creeper, 
mountain creeper and horsetail creeper. The name, 
Christmas vine, comes from the plant’s propensity for 
producing a profusion of tiny, fragrant, white, funnel- 
shaped flowers in late November and early December. 
The flowers come on in panicles at the tip of each 
branchlet. 

Purists prefer to call the plant snow creeper 
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ed an even bigger stir than that of Prin- 
cess Christina of Sweden — her brother 
Carl Gustav is king — who was in the 
Palm Beaches on a fundraiser for the 
Heart Association. 

There was, of course, a great dinner 
and great dancing and much rustling of 
dresses and clinking of glasses. 


Lest one think that Palm Beach is 
nothing but a series of black-tie galas, 
the Jewish Guild for the Blind and the 
friends of the Poinciana Children’s The- 
ater have annual luncheons just to 
change the pace a bit. 

The children’s theater got a sweet- 
heart of a gift in the form of a sold-out 
luncheon at the Poinciana Club and a 
fashion show by Sara Fredericks. 

Bernice Schlang was luncheon 
chairman, and her committee consisted 
of Barbara Gault, Nena Harmon, Laura 
Mayo, Sunny Miller, Lulu Sabel, Thea 
Shenkman, Doreen Whitfield, Mrs. Har- 
vey Daniels and Mrs. Christian Searcy. 
Mary Montgomery was honorary chair- 
man and Grace Mendelsohn was advisory 
chairman. 

The Poinciana Children’s Theater 


Kathy and Gene 


Company Inc. is a non-profit corpora- 


tion that presents professional theater 
for young people at the Poinciana Play- | 
house. It also sponsors fall and spring | 


sessions of a youth theater workshop at 
the playhouse. 


Miss Gault is president of the the- | 
ater company. Mrs. Mendelsohn is vice | 


president. 


Over at The Breakers, the annual 
Jewish Guild For The Blind luncheon 
drew no less illustrious a guest than Joe 


Brooks himself, chairman of the board of i 


Lord & Taylor. 
Lord & Taylor also just happened to | 


if 


| 


| . 


be doing the fashion show, and in keep- | 


ing with the show’s theme of “The Great | 
American Spirit,” Brooks — accompa- | 


nied by his wife Alice — announced his | 


contribution of $25,000 to the charity in | 
honor of Liz Newman. One can’t get | 


more spirited than that, we suppose. 

Ruth Linker was chairman of the 
luncheon and Jacqueline Cahn was co- 
chairman. 


Now, aren’t you glad summer’s | 
most here? 
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because by Christmas the flowers have bloomed out, 
leaving in their place brownish, dead remnants. Leaves 
on this twining climber are large, heart-shaped, downy 
on the upper surface and smooth on the underside. 
Annual pruning of the Christmas vine, which can grow 
to 30 feet, is needed to keep it in bounds. Propagation 
is by air layer or softwood cuttings. 


9. BOUGAINVILLEA 


(Many varieties) 

These scrambling evergreen vines are deservedly 
the most popular vining plants in Florida; they grow in 
south, central and to some extent, northern areas — 
even though they are frequently killed to the ground 
there. 

Within this plant genus are some of the most 
colorful of all the subtropical flowering vines. 

The vigorous-growing, woody vines are extremely 
versatile. They grow on arbors, trellises, sides of build- 
ings, brick or cement walls, wood and wire fences; they 
can be clipped for hedging and screens, and pruned to 
numerous shapes to grow as landscape shrubbery. 

Bright, glossy green leaves are alternate, ovate or 
elliptic-lanceolate. True flowers of bougainvillea are 
small, yellow and inconspicuous. The colorful beauty of 
bougainvillea is not a flower, but a bract (a leaf-like 
appendage at the base of a flower or flower cluster). 
The tiny yellow flower is tucked away, eye-like, at the 
center of the lovely red bracts. 

Two species in several varieties are widely planted 
in Florida with bracts that come in various colors, 
including white, salmon, gold, pink, crimson, brick red, 
majenta and purple. Bougainvillea varieties differ in 
vigor as well as bract color. 

There are several varieties growing in Florida that 
cannot be positively assigned to any species. Some of 
these are Barbara Karst, Margaret Bacon (red with a 
shade of purple) Betty Henry (cerise) Hugh Evans 
(pinkish mauve) and Easter Parade (orchid). 

For bougainvillea vines to be at their blooming 
best, they require full sun and should be planted in well- 
drained soil. Though many plants are allowed to grow 
freely, the vine is more flower-productive when it is 
regularly pruned. Pruning, however, should be done 
after the heavy blooming season which is in late winter 
and early spring. Some varieties are easily propagated 
by cuttings while others are better reproduced by air 
layers. 


10. STAR JASMINE 


(Jasmine multiflorum) 

Native to India, Burma and China, this member of 
the large Jasminum family is also called furry jasmine, 
downy jasmine and pinwheel jasmine. Probably one of 
the most widely planted in Florida, it does best in the 
south and central areas of the state. 

The botanical name assigned here is probably 
incorrect. More correctly, star jasmine (J. gracillimum) is 
a variant of downy jasmine (J. multiflorum). The word, 
jasmine, suggests fragrance and recollections of the 
Old South. For many years nearly all fragrant vines 
with white flowers were called jasmine. 

Horticultural authority Dr. Henry Nehrling, much 
of whose work and writings concern Florida plants, has 
stated that there are as many star jasmines as there are 
Marys in the Smith family. 

The true star jasmine (J. gracillimum) of the unifoli- 
ate group is also known as Confederate jasmine. This, 
too, can be confusing botanically, for it is not really a 
true jasmine. Botanically, it is Trachelospermum jasmin- 
oides. In use and conformity, however, the two are 
nearly identical. 

Star jasmine has simple ovate-lanceolate leaves 
about an inch or two long and dark green in color. The 
delicate white flowers can be an inch or more across. In 
early spring and into early summer, pinwheel-like blos- 
soms are borne in panicles of fragrant white clusters. 

It is a strong-growing woody vine which climbs 20 
or more feet by scrambling over a support of arbors, 
trellises, and archways; it is frequently seen twining 
around metal poles supporting entrance lights or mail 
boxes. Arbors and archways of star jasmine often 
enhance the setting for outdoor weddings. 


Dense, deep-green leaves provide a lovely back- 
ground for the dainty white flowers. New leaves and 
stems are quite hairy. Older leaves are simple, oppo- 
site, acute, rounded or slightly heart-shaped at the 
base. The pure white flowers are about one inch across 
and are borne in a mixture of few-too-many-flowered 
clusters at the tips of short side branches. The flowers 
are odorless to fragrant and are covered with spread- 
ing yellow hairs. The plant flowers through most of the 


year but the period of greatest abundance is summer 
and early fall. 


11. ALLAMANDA 


(Allamanda cathartica) 

Native to Brazil is this free-flowering, colorful and 
scrambling vine widely used in South Florida and in the 
warmer areas of the state’s central section. Though 
most frequently grown as a vine, it is also pruned to 
shrub form. The variety, Henderson, is most commonly 
planted. Lovely golden-yellow, bell-shaped flowers 
measuring up to 3 or 4 inches across bloom throughout 
the growing season and in great profusion from early 
spring until late fall. The flowers in combination with 
large, glossy green leaves usually borne in whorls of 4 
and up to 6 inches long lend a pleasing sight to any 
landscape. 

Allamanda is a hardy, woody-stemmed vine that 
requires little care or maintenance beyond training. 
Without training its nature is to sprawl. Trained on 
sturdy supports — an arbor, trellis, fence or tree trunk 
— allamanda grows to 10 or more feet. To increase 
density, selective pruning of inside stems once or twice a 
year is recommended. When broken or cut, the leaves 
release a milky sap. 

As the botanical name implies, the bark, leaves, 
seeds and juice have been used as a cathartic. The fruit, 
a prickly pod, is reputed to be dangerously poisonous. 
On the good side, however, no known poison has been 
extracted from any part of the plant. Allamanda grows 
in full sun or light shade; but for full flowering, bright 
sunlight is best. It is propagated by cuttings taken in the 
spring. Keep soil more dry than moist. 


12. RED BAUHINIA 
(Bauhinia galpinii) 

Native to South and tropical Africa, it grows well 
in South Florida and reasonably well in warmer parts 
of Central Florida. Because of its vigorous-growing, 
sprawling nature, red bauhinia can, without training, 
become a nuisance vine covering great areas. Trained 
on a sturdy support (an arbor or strong trellis), it 
quickly becomes an attractive evergreen vine. It climbs 
with the aid of its stems that cling to supports by 
twisting at the tips. 

Leaves on the bauhinia are interestingly formed 
along its stems. They are 1 to 2 inches long and 2 and 3 
inches wide and are partially divided down the middle 
giving a basket-like shape. Brilliant, brick-red flowers 
that measure 2 to 22 inches across are borne in small 
clusters at the ends of the side branches. The period of 
profuse blooming is from late spring until early fall. 
Propagation is by seed. 


13. BLEEDING HEART 


(Clerodendrum thomsonae) 

This vine is also called glory bower or bag flower; 
the plant is native to West Africa. Growth within Florida 
should be confined to the southern region. 

The vine is a strong-growing, twining evergreen 
whose glossy green, oblong-ovate leaves and long 
prominent veins give the leaf a crinkled appearance 
and add greatly to its attractiveness. In good growth 
the vine offers fairly dense shade. Therefore, it is ideal 
for growing on arbors as patio cover, trellises, or on 
any support about which its tough stems can twine. 

The flowers of the bleeding heart give it its name. 
Produced in large clusters, each bloom has a pure 
white, heart-shaped calyx (outermost set of flower parts 
that encase a scarlet corolla where the collective petals 
join at the base). The vine blooms throughout the 
summer and the flower clusters last for several days 
after cutting. Heavy mulching is recommended for 
moisture holding. 


14. TRUMPET HONEYSUCKLE 


(Lonicera sempervirens) 

This native evergreen vine is also called coral 
honeysuckle. It is recommended for growth in the 
northern and central areas of Florida. Although it is 
high climbing via slender, twining stems, the vine does 
not offer dense cover. Therefore, it can be effectively 
interplanted with other material. 

Its dark-green leaves are oval-shaped and 1 to 3 
inches long. Tubular flowers are coral or scarlet-col- 
ored without and yellow within. They are borne along 
the stems in clustered spikes, usually less than 2 inches 
long. The vine blooms intermittently throughout the 


spring and summer. Red fruit that come on after 
flowering are sufficient in number to provide seed for 
propagation. 


15. HERALD’S TRUMPET 


(Beaumontia grandiflora) 

Native to northern India and the Himalayas, this 
lovely vine is also called Nepal trumpet flower. A 
massive, rampant climber Herald’s trumpet grows well 
in South Florida and the warmer southern part of the 
central area. Rough, light-green leaves somewhat re- 
semble those of the loquat or Japanese plum tree. They 
are wavy, ovate and a bit longer than the flowers. 

The fragrance of the large, white flowers is over- 
whelming. Trumpet-shaped and much like the Easter lily 
in size and texture, they are borne in terminal clusters in 
early spring. The blooms are about 5 to 6 inches long 
and are pure white with green veining within the tube. 

Herald's trumpet grows well in full sun and prefers 
(unlike the other vines) a rich, well-drained soil that is 
heavily mulched to conserve moisture. Supports, trel- 
lises, pergolas or large trees should be strong. Heavy 
pruning after flowering is recommended to maintain 
and increase flowering. Easiest propagation is by air 
layer. 


16. CATS-CLAW 


(Doxantha unguis-cati) 

This attractive vine is native to the West Indies and 
Argentina and grows well in all parts of Florida. A fast- 
growing evergreen, this woody vine has leaves that are 
opposite consisting of two small pointed leaflets with a 
tough, slender tendril (for climbing) where the third leaf 
should be. 

The tendril has three sharp recurved hooks very 
much like cat claws ... hence the name. The unique 
tendril form allows the vine to climb with ease on any 
rough surface. It provides dense cover, making it ideal 
for screening or covering unattractive appendages. It is 
frequently used to cover walls of homes, garages, 
barns, or trunks of large trees, such as palms. Growing 
upon canopied-type trees, the vine can become unman- 
ageable as it twines among the branches. 

Trumpet-shaped, golden-yellow flowers up to 2 
inches long are produced in terminal clusters and come 
on in March or April. Propagation by seed is easy as is 
ground layering. (Stems held to the ground with heavy 
objects root quickly and freely.) 


17. RANGOON CREEPER 
(Quisqualis indica) 

Native to Burma, Malaya and the Philippines, this 
vine is adapted to South Florida and the warm south 
central area. It is a rapid-growing, shrub-like vine, a 
vigorous twining climber that produces a dense cover. It 
is attractive when trained to cover an arbor or scale a 
trellis. 

It is a lovely vine during the summer when it is in 
full bloom. Light-green, opposite-borne leaves are ob- 
long-lanceolate to elliptic in shape and 3 to 5 inches 
long. Keep in mind that this plant sheds its leaves in 
winter — a habit that should dictate thought to the 
planting location. 

As the fragrant flowers open in the morning, they 
are white. Later in the day, they turn a light pink and by 
late afternoon, a dark red. The blooms are produced at 
the tips of new shoots in late spring and early summer. 
The flowers are borne on drooping spikes at the end of 
quite slender green calyx tubes, about 3 inches long. 
The creeper is propagated by seeds or softwood 
cuttings. 


18. BUSH PERESKIA 


(Pereskia grandifolia) 

A member of the cactaceae family, it is sometimes 
confused with Pereskia aculeata or Barbados goose- 
berry. Grandifolia is native to Brazil and is recommend- 
ed for growth only in South Florida. It is a genus of 
cacti whose flat, broad leaves persist to the point that it 
is classified as an evergreen. 

It is a tall, climbing, shrub-like plant that may be 
grown as a low scrambling vine or trained as a shrub. 
Its stems are thorny and its oblong leaves are fleshy and 
3 to 5 inches long. 

The flowers, which differ from most cacti in that 
they have stems as opposed to sessile (attached directly 
to main stem), come on singly or in drooping clusters. 
Delicate white to rose flowers 1 to 2 inches in diameter 
appear in profusion during the spring months. The vine 
needs some protection in time of freeze or frost. O 
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RISING STARS OF THE ART WORLD 
(Continued from page 47) 
spired art of Basquiat and Haring. In the 
view of its enthusiasts, everything asso- 
ciated with the high-minded modernism 
of the recent past — abstraction, cool- 
ness of tone, flat picture plane and the 
like — suddenly is hopelessly old-fash- 
ioned. 

Most of the painters just mentioned 
made their careers in the gritty, menac- 
ing world of big cities — notably, lower 
Manhattan — and what is especially 
intriguing about Perry’s emerging career 
is that he is applying so much of their 
technique to a rapidly vanishing but still 
rural world of South Florida. 

“Being a native,” said Perry, who 
grew up in West Palm Beach, “I relate to 
the flatness of the landscape. A lot of my 
work has to do with that wide-open flat- 
ness, the spatial effect of large, flat 
planes.” 

One of his strongest works to date, 
called Florida Painting, is an example of 
this. “It expresses some of my feelings 
about the state. The guy in it is part 
tourist, part this and that. He hangs out 
at the beach. He’s kind of a dork and 
kind of cool at the same time. It’s a fun 
painting, an appreciation of Florida and 
at the same time an expression of the 
futility and the transient side of the 
place.” 

The Everglades-like background in 
that painting ties in with another major 
theme in Perry’s work — what he calls 
“elemental painting — fire, wind, earth 
and water,” an attempt to find a correla- 
tive in the excesses of nature for the 
strong feelings people have inside them. 
A good example is the brush fire in the 
background of his Four Arts prize win- 
ner. 

“My work sometimes seems more 
apocalyptic than I mean it to be. ’m no 
doomsdayer, but the ecology of Florida 
is pretty volatile, we have nuclear dump 
sites and dwindling wildlife, and I defi- 
nitely have a feeling for that kind of 
thing.” 

Perry will have a one-man show at a 
Hollywood, Fla., art center in October 
and is represented now by the Helander/ 
Rubenstein Gallery in Palm Beach, the 
Heaton Gallery in Lake Park and the 
Moosart Gallery in Miami. But he ad- 
mits the type of work he does sells slowly 
in resort-minded Florida — his prices 
range from $100 to $1,500 — and he is 
considering a move to California. “I’m 
trying to avoid commercial pressure. It’s 
more important for me to take chances 
and risk a few things now.” 

Perry works now as a night security 
guard at the Norton Gallery — whose 
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a melange of the best of Southern Europe; 
the setting is touched with Mediterranean 
charm. Reservations are requested. 
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Palm Beach. 659-7232. A gourmet deli. 
Wonderful sandwiches and salads, and a 
daily special.Beer & wine served. We bake 
our own bread and desserts. 
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Boca Raton. 565-9144. “The meeting 
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director, Richard Madigan, calls him 
“one of the most promising young artists 
in the area” — and it’s surely not a bad 
thing for anyone at this stage of a career 
to spend time among the Matisses, Bra- 
ques and Picassos. Perry appreciates 
this, but he says it’s another local insti- 
tution which has influenced him the 
most: the new Lannan Foundation Mu- 
seum in Lake Worth. 

“That’s where I saw the work of 
David Salle and Julian Schnabel,” he 
said of two of the leading lights of neo- 
expressionism. ‘‘Seeing Schnabel 
opened me up to a more physical ap- 
proach — a more textured, layered, 
building up of color. The art there is a 
couple of years old, but it’s pretty close 
to the cutting edge.” 

This in itself may be one of the most 
interesting developments on the local 
art scene. When the late Patrick Lannan 
filled his Palm Beach house with con- 
temporary art, some of his friends 
thought it a monumental joke; some of 
those not his friends suggested it was a 
monumental ego-trip by a rich industri- 
alist who bought the latest art by the 
truckload. But it was neither, and the 
Lannan collection’s impact on Sam Per- 
ry’s promising career already demon- 


strates that occasionally the good which 
men do lives after them. 


li would be hard to imagine a 
more abrupt change of subject and tone 
from the apocalyptic canvases of the 
neo-expressionists to the idyllic never- 
never land of Valerie Poole’s watercolors 
of animals and gardens. Yet any first 
impression that Ms. Poole’s world is 
merely frothy soon gives way to these 
conclusions: she is a watercolorist of ex- 
traordinary virtuosity — it would be 
hard in fact to find anyone in the coun- 
try today with greater technical skill in 
this difficult medium — and her compo- 
sitions play some surrealist tricks. 

Ms. Poole has rediscovered Edward 
Hick’s Peaceable Kingdom — the lamb 
lies down the lion — but with a charm- 
ingly Edwardian touch — the animals 
and the little girl in her pictures are 
drinking tea, from some quite nice blue- 
and-white ware, thank you. The animals 
cavort in Gertrude Jekyll-style gardens 
— Ms. Poole is a whiz at painting fox- 
glove and pink rubrum lilies, by the way 
— or pose in the sort of neo-classical 
architectural fantasies which Rex Whis- 
tler made famous. 

The dream-like, surrealist quality 


INVESTMENT COUNSEL 


THE ‘‘SCUDDER DISTINCTION” 


Par over half a century, Scudder, Stevens & Clark has successfully 
provided comprehensive and objective investment management to 
substantial individual and institutional clients. 


le Scudder Distinction has proven to be our continuity of manage- 
ment, personal attention, independence and flexibility. These qualities plus 
our broad investment experience are the source of strength for Scudder, 
Stevens & Clark and most importantly for our clients. 


We have been successfully serving the needs of our Florida clients 
from our Boca Raton office for over 15 years. If you want to learn more 
about the Scudder Distinction, please contact Peter V. Van Beuren, Vice 
President-Investments at (305) 395-0042. 


150 E. Palmetto Park Road 
P.O. Box 1300 
Boca Raton, Florida 33429 


appears in her strange juxtapositions — 
the uncannily intelligent-looking rab- 
bits, their ears cocked, that sit watching 
in the flowerbed, or the larger-than-life 
swan whose neck swoops by as the girl 
reins in her rabbit mount. 

Though now a resident of Lake 
Worth, Ms. Poole grew up in a suitably 
Arcadian locale — the hunt country 
around Charlottesville, Va., — and still 


Ideas come so 
quickly, 


so intuitively’ 


finds her best customers there. She 
studied art in Hartford and Boston and 
said her present style simply grew out of 
the sort of things she enjoyed painting as 
a child. Her work sells so quickly, she 
said, usually in the $125 to $2,000 range, 
that she hasn’t found time yet for her 
long-range goal: the children’s book 
field. 

‘What I hope to do in my work is to 
touch the child in people,” she said, “the 
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part that’s best in people, that’s kind 
and loving.” 

Her ideas come so quickly, so intu- 
itively — “I’m painting a world I’d love 
to be in” — that she prefers watercolor 
for the speed with which it allows her to 
work. 

Ms. Poole cited as influences old- 
fashioned English perennial gardens 
and the work of Beatrix Potter, Jessie 
Wilcox Smith, the Brandywine School of 
painters, and the 19th-century British 
Pre-Raphaelites. India is another major 
source of motifs — “I practice a form of 
meditation, and my teacher is there, so 
I’ve been going to India on and off for 10 
years” — an influence seen in the deco- 
rative borders she paints around some of 
her animal scenes. 

“lve been a vegetarian for 13 
years,” said Ms. Poole, who has just 
illustrated a cookbook called Classics 
and Creations: A World of Vegetarian 
Cooking. “I love animals a lot, and I 
hope my work conveys a mood of com- 
passion. I portray a world where egos are 
lost, where all that is undesirable and 
violent in people is lost ... I’ve been so 
lucky that what comes from my heart is 
also salable. But I didn’t start out with 
that in mind, and I wouldn’t change 
what I do if it weren’t the case.” 


Monika Watson makes no apolo- 
gies about being a decorative painter, 
and her success in art shows around the 
state over the past decade is a tribute to 
her skill in an unusual medium — the 
creation of elaborate, often folk art-in- 
spired compositions that are partly 
painted, partly constructed with her 
own glazed ceramics. It’s as if Julian 
Schnabel joined forces with Grandma 
Moses — adding a slight, very charming 
Austrian accent — in this business of 
glueing ceramics to canvas. 


Although born near Vienna, Ms. 
Watson has lived in Tampa since 1973 
— one of Florida’s liveliest cities for 
young artists — and various Florida mo- 
tifs, such as the sunburst, and strong 
Florida colors characterize much of her 
work. She still has a European connec- 
tion, however — each summer she goes 
hiking for long periods in the Scottish 
Highlands — and admitted that when 
she returned from there last fall the 
Highland tones of blue, gray and green 
slipped into her work. “But now I’m 
doing painting that looks like Florida 
again,” she said. 

She spoke of two major influences 
in her style: folk art — such as the 
Alpine-looking church steeples done in a 
naif style — and “the fact that I’m 
charmed by simple shapes and patterns 
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— and their three-dimensional effects, 
the tricks they play on the eye with 
shadows.” 

Ms. Watson described her work as 
“half-painting, half-sculpture” using 
acrylic paints and acrylic gel and deeply 
colored, glossy ceramics she makes in 
her Tampa studio. “I pursue my whim,” 
she said, as the bits and pieces of tile 
accumulate and she works them into a 
mosaic-like pattern. 

Her ambition at this point is to 
devote a year or two to designing and 
embroidering “a large, large tapestry 
on a Midsummer Night’s Dream 


#738 Tabriz Pattern. 
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theme, with lots of colorful embroidery.” 

Meanwhile she travels frequently to 
art shows with her ceramics — they sell 
so well, at $75 to $1,200, she can’t keep 
enough in stock to work fulltime with a 
gallery, she explained. 

She had an amusing story about the 
perils of this approach to a career: at a 
recent show in Boca Raton, a customer 
grabbed the nearest pen to write a check. 
“Tt was my fabric marking pencil that 
was sitting on top of a basket of embroi- 
dery. It disappears in a day! Fortunately 
I managed to find the lady in time and 
have her sign again.” 0 
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IN GOOD SHAPE 
(Continued from page 18) 

terol levels may, instead, increase the 
risk of cancer in men, “especially cancer 
of the colon or large intestine.” The re- 
port recommends that if the total cho- 
lesterol count is less than 180, “it may be 
wise to avoid further reductions until 
the matter of unusually low cholesterol 
levels and cancer is further clarified. 
And to put this whole matter in ultimate 
perspective, it is important to stress that 
the association between high blood cho- 
lesterol and heart disease appears far 
greater than the possible relationship of 
low cholesterol levels to cancer.” 

Agreeing that the jury is still out on 
the low cholesterol-cancer connection, 
but observing that heart disease is the 
nation’s leading killer, Dr. Cooper be- 
lieves, “It’s more important to be con- 
cerned about high cholesterol as a cause 
of heart disease than low cholesterol as a 
cause of cancer.” 

Where does all this complexity, con- 
troversy and confusion leave the average 
American? In December 1984, the Na- 
tional Institute of Health in Bethesda, 
Maryland, convened a panel of 14 ex- 
perts in an effort to coordinate and clari- 
fy the current available data. Time mag- 


azine called the event “the first time 
ever American physicians were offered 
specific, numerical guidelines to help 
them identify and treat the one-quarter 
of the population that is considered to 
have a moderate to high risk of develop- 
ing heart disease because of their choles- 
terol levels.” 

Additionally, the panel’s job was to 


establish what levels of cholesterol 


€ 


... lt is the single 
best predictor of a 


future heart attack. 


should be considered normal. The tar- 


gets arrived at turned out to be below 
what many doctors had previously con- 
sidered acceptable and below the aver- 
age reading for middle-aged Americans. 

Under age 30, the report stated, 
cholesterol levels should be no higher 
than 180 mg/dl. Over age 30, levels 
should not be above 200 mg/dl. Serum 
cholesterol, the amount of cholesterol 
present in the blood stream, is measured 


in terms of milligrams per deciliter of 
blood, expressed as mg/dl. Your person- 
al levels can be ascertained by a blood 
chemistry profile that specifically in- 
cludes the HDL reading. 

In releasing their report, the Na- 
tional Institute of Health called on 
Americans to lower cholesterol levels by 
reducing their daily fat intake to 30 per- 
cent of total calories. Cholesterol intake 
should be lowered to 250 to 300 milli- 
grams per day. On average, the Ameri- 
can diet contains 43 percent fat and 485 
milligrams of cholesterol (one large egg 
yolk contains 270 mg.). The report ad- 
vised that those who do not respond to 
diet should be treated with cholesterol- 
lowering drugs. 

The American Heart Association 
has long advocated the type of diet 
called for in the NIH report. The associ- 
ation does not call for the elimination of 
foods but suggests a reduction of dietary 
cholesterol and saturated fats, the sub- 
stitution of unsaturated fats, an increase 
in complex carbohydrates and more di- 
etary fiber. 

Cholesterol in food comes primarily 
from animal sources. Meat, poultry, 
eggs, butter, milk and cheeses are all 
derived from animal sources. The 
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amount of cholesterol in each, however, 
may vary widely. Processed luncheon 
meats, pork, beef and organ meats all are 
fairly high. Shellfish like clams, oysters 
and scallops are too, but less so. Fish and 
poultry, still less. Plant foods such as 
cereals, rice, vegetables and fruits con- 
tain no cholesterol. 

Saturated fats occur mostly in the 
same animal foods that are already high 
in cholesterol. The tricky part here is 
that some of them show up in one or two 
plant sources — cocoa butter, palm oil 
and cocoanut oil, for instance. Monoun- 
saturated fats such as olive oil and pea- 
nut oil are said to have no significant 
effect on cholesterol levels. Polyunsatu- 
rated fats, corn, sesame, safflower and 
soybean oils, are believed by some scien- 
tists to aid in the reduction of cholester- 
ol in the blood. The American Heart 
Association suggests, however, they not 
exceed 10 percent of total calories. 

Do increase your consumption of 


Furthermore ... 


For more information about cho- 
lesterol and to find out about Choles- 
terol And Your Heart, Eating For A 
Healthy Heart, Recipes For Fat-Con- 
trolled Low Cholesterol Meals, and 
other publications, contact the AHA 
either at its national office, or its 
Florida affiliate: 


American Heart Association 
National Center 

7320 Greenville Avenue 
Dallas, Texas 75231 

Tel: (214) 750-5300 


American Heart Association 
Florida Affiliate 

810 63rd Avenue North 

St. Petersburg, Florida 33702. 
Tel: (813) 522-9477 


vegetables, fruits, cereal, rice, dried 
beans. Stay away from packaged and 
processed foods. What they give in time 
saved, they take in nutritional value. 

While changing family eating pat- 
terns may appear daunting, it is really a 
matter of identifying foods that are high 
in cholesterol and saturated fats, then 
learning to shop for and prepare healthi- 
er alternatives. The American Heart As- 
sociation provides several excellent pub- 
lications that can help clear up the 
confusion and set you on the path to 
better eating habits. oO 


Joy Tomlinson Phelan is a member of 


the American Medical Writers Associa- 
tion. 


PALM BEACH LIFE—MAY 1985 


Regents Dark 


BOCA RATON 


Excellence in Nursing Care 


The setting for Regents Park is in one of the most desirable areas of our 
community and provides the ultimate in residential locale combined with a 
feeling of country openness. It is also convenient for family visiting, while 
remaining close to shopping, cultural events and the area’s medical facilities. 


6363 Verde Trail e Boca Raton, FL 33433 e Phone 305/483-9282 


WE MANAGE MONEY 
FOR PEOPLE 


We're Bankers Trust Company of 
Florida. All the resources for customized 
money management assembled in one 
place, including the finest possible ser- 
vice to wealthy individuals using trusts to 
accommodate a variety of family and tax 
situations. In addition, professionals in 
portfolio management, estate planning, personal financial planning 
and many other financial services are at your command to go to work to 
get your money to work. Let us show you how we put it all together and 
how you can benefit from our unique capabilities. 
For information and our “Guide to Services”, write or phone: Mr. 
Dennis H. Ferro, President, Bankers Trust Company of Florida, N.A., 
250 Royal Palm Way, Palm Beach, Florida 33480; Tel. 305-833-2470. 


Bankers Trust Company 
of Florida, N.A. 


© 1984 Bankers Trust We Make Money For People Who Make Money 
Company of Florida, N.A. 


Member FDIC 


73 


CONTINENTAL CUISINE 
SERVING 
LUNCH & DINNER 


ANNOUNCING 


We are now 
serving cocktails 
for your dining pleasure 


Jackets Required 
Reservations Requested 


ALL MAJOR CREDIT CARDS 


Garden Square Shoppes 
Corner of Military Trail & PGA Blvd. 
Palm Beach Gardens 
FL. 33410 (305) 626-4632 


Dote on Delicious 


Drinks? 


Music? 


Company? 


Then visit Rel and Isabell Carta 


for lunch or dinner at 


THIS ISITPUB 


424 242 Street «West Palm. 
CASE ag 7s, 


Closed Sunday and Monday 
Serving Tuesday through Saturday 
11:30-11:00 P.M. Lunch and Dinner 


The Ultimate in 
Northern Italian Cuisine. 
(Cucina Novella) 

235 Worth Avenue, Palm Beach 


LUNCH / DINNER / BANQUETS 
Res. 655-5959 


Fond of Fine Food? 


Mad about mellow 


Crazy for Congenial 


DISTINCTIVE DINING 


Although Palm Beach Life makes every effort to ensure 
accuracy, occasionally restaurants change their hours or 
menus after we go to press. 


PALM BEACH COUNTY 


PALM BEACH 


The Breakers, 1 S. County Road. After 50 years of service, 
the hotel has maintained the elegance which reflects an 
era of a more gracious way of life. Dine in the elegant 
Florentine and Circle dining rooms; have. an informal 
luncheon at the Beach Club or a quick burger or salad 
at the intimate Golf Club. Veal piccata with lemon 
sauce is the favorite entree in the Florentine Room. 655- 
6611. 


Cafe Cocoanut, 237 Worth Ave. Chic Worth Avenue cafe 
now owned by Carol and Richard Katzenberg of 
Clematis Street Cafe fame. Offered are glorious soups 
and desserts, sandwiches on homemade breads, salads 
and imaginative entrees. Luncheon is open to the public. 
Dinner is for Dinner Club members only. 833-6448. 


Cafe L’Europe, in the Esplanade on Worth Avenue. A 
Holiday magazine award winner. European sophistica- 
tion and quality fare. An extravagant dessert table is 
laden with fresh fruits and pastries. Old-fashioned 
apple pancakes with lingonberries, cold plates, salads 
and luncheon specialties are served from 11:30 a.m. 
until 3 p.m. From 3 until about 5 p.m. enjoy light snacks 
and pastries in the bistro-bar area. Freshly baked 
croissant sandwiches, a crock of onion soup or gazpa- 
cho in a crystal goblet are bistro favorites, as are the 
special coffees and champagne cocktails. Dinner is 
served from 6 to 10:30 p.m. Closed Sundays. 655- 
4020. 


Capriccio, Royal Poinciana Plaza. Continental and Italian 
delicacies. Veal dishes are most popular: scaloppine 
saute Capriccio, scaloppine a la marsala and veal 
zingara, with its shredded ham garnish and subtle light 
tomato sauce. Luncheon is served Monday through 
Saturday from 11:30 a.m. to 3 p.m. Open every night 
for dinner from 6 until 11 p.m. 659-5955. 


Charley’s Crab, 456 S. Ocean Blvd. Fresh seafood dining 
features local pompano, snapper and swordfish when 
available, plus fish and seafood from Boston and the 
Great Lakes. Raw bar, bouillabaisse, paella, Maine 
lobster and soft-shell crabs also are served. Luncheon 
hours are Monday through Saturday from 11:30 a.m. 
until 3:30 p.m. Dinner hours are from 4:30 to 10 p.m. 
Sunday through Thursday and 4:30 to 11 p.m. Friday 
and Saturday. Cocktails are served from opening hour. 
659-1500. 


Chuck & Harold’s, 207 Royal Poinciana Way. Their 
courtyard features a spinnaker covering which opens 
for views of the sky as well as dining on the sidewalk 
cafe. One menu from 11:30 a.m. until 2 a.m. offers 
burgers, homemade linguine, steaks and ribs. 659- 
1440. 


Colony Hotel, Hammon Avenue. One block from Worth 
Avenue and the ocean. Continental cuisine and an 
atmosphere of a private club have made the Colony a 
traditional favorite of Palm Beachers. Luncheon indoors 
or by their famous pool on the Gold Coast, noon to 3 
p.m. Cocktails from noon to 8 p.m. on Sunday through 
Thursday and until 1 a.m. on Friday and Saturday. 
Dinner and dancing Friday and Saturday only. Mar- 
shall Grant music for dancing with Don Scherzi con- 
ducting. Reservations. 655-5430. 


Doherty’s, 288 S. County Road. Always a good bet, 
Doherty's has a pub-like atmosphere with great char- 
broiled burgers, French onion soup, vichyssoise, marvel- 
ous chili and great Maryland crab soup. Chicken hash 
Doherty's is similar to New York’s “21” creation. 
Delicious shad roe with broiled bacon, and live Maine 
lobster is offered, steaks-angus supreme, fresh fish. 
Oysters, clams on half shell or stone crabs in season. 
Homemade desserts are a specialty. Doherty’s is open 
every day serving lunch 11:30 a.m. to 2:30 p.m. Light 
snacks and hamburgers served from 2:30 p.m. to 4 


p.m. Dinner 5:30 p.m. to 11 p.m. Also Sunday brunch 9 
a.m. to 2:30 p.m. 655-6200. 


Epicurean, 331 S. County Road. American cuisine with a 
continental flair. Breakfast, lunch and dinner. Luncheon 
features California cobb salad, Danish open face sand- 
wiches, soups and crepe of the day. For dinner enjoy a 
Florida cioppino with native fish and shellfish, or fresh 
salmon with whisky and walnut sauce. The house salad 
of exotic greens (mache, arugula, raddicio) is special. 
Continuous service with such offerings as tea and 
scones and after theater snacking. Bakery on the pre- 
mises, bar and music. Doors open at 7 a.m. and close at 
3 a.m. 659-2005. 


Hamburger Heaven, 314 S. County Road. The claim 
“world’s best hamburger” could be debated, but few 
would say the juicy, tasty burgers prepared from 
freshly-ground, quality beef are not heavenly. They 
also offer steak dinners and glorious pies and cakes. 
They’re open for lunch and dinner. 655-5277. 

Jo’s, 200 Chilian. This charming little restaurant, which 
opened as La Crepe de Paimpol in 1978, now offers a 
continental menu, but the famous crepes of Brittany are 
still a specialty. Veal, duckling, baked lump crabmeat 
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imperial and fine steaks. Lobster mousse served in 
artichoke bottoms is a delicious appetizer. Open for 
lunch and dinner. 659-6776. 


L’Express, the Esplanade, 150 Worth Ave. French bakery 
and wine bar. Breakfast, lunch and early dinner. Hours 
are 9 a.m. until 7 p.m. French breads from baguettes 
and boules to the batard and sourdough. Takeout 
includes savory croissants - filled with spinach and goat 
cheese, Italian vegetables, and ham and Swiss. Brioche 
plus cheeses and pates. Soups, sandwiches and hot 
entrees such as quiche with ratatouille and bratwurst 
with warm German potato salad and red cabbage. 
833-2117. 


La Famiglia, 235 Worth Ave. Northern Italian cuisine - 
with a few Southern Italian favorites. The popular 
carpaccio - lean and tender raw beef sliced paper thin 
plus homemade pastas and pesto and an antipasto 
table with such delights as mussels marinara and fresh 
roasted peppers. 655-5959. 


La Trattoria, 251 Sunrise Ave. Italian provincial cuisine — 
cannelloni, zuppa di pesce, piccata di vitello and other 
dishes typical of the provinces. Dinner only. Closed 
Sundays. 655-3950. 


Le Monegasque, 2505 S. Ocean Blvd. This popular French 
restaurant hidden in the Palm Beach President offers 
top-quality fare. The menu is French but not haute 
cuisine. Enjoy dishes of Provence such as bouillabaisse 
and cassoulet. An excellent wine list makes the lack of 
spirited potables go unnoticed. Open for dinner. 585- 
0071. 


Maurice’s, 191 Bradley Place. An old-timer, they’ve been 
here since 1946. Specializing in Italian cuisine, favorites 
on the extensive menu are seafood posillipo, osso buco 
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and squid Milanese. Open for lunch 10:30 a.m. to 2:30 
p.m. Monday through Friday. Hot hors d’oeuvres from 
4 to 6 p.m. and dinner from 5 to 10 p.m. seven days a 
week. 832-1843. 

Nando’s, 221 Royal Palm Way. A mecca for Palm Beach 
society for many years. The gracious owner of the 
restaurant that bears his name originated the scampi 
recipe so popular in American restaurants. Continental 
and Northern Italian cookery are featured. Dinner only. 
655-3031. 


Petite Marmite, 315 Worth Ave. This landmark restau- 
rant, under new management, features a Continental 
menu. The best of the old Petite is combined with some 
new items such as kidneys with mustard sauce, sweet- 
breads en croute and calf’s brains in black butter with 
capers. Lunch is served from 11:30 a.m. to 3 p.m. and 
dinner from 6 to 10:30 p.m. Closed Sundays. 655- 
0550. 


Providencia, 251 Royal Palm Way. This restaurant fea- 
tures French cooking with such delights as fresh Dover 
sole. Entrees include selle de chevrevil and pilaf de 
Crevettes au Curry. Lunch is served noon to 2:30 p.m. 
Monday through Friday and dinner is served nightly 
from 6 to 10 p.m. Valet parking. 655-2600. 


Ta-boo, 231 Worth Ave. A Palm Beach dining tradition, 
Ta-boo features gourmet fare and fine wine in a club 
atmosphere. Luncheon is served from 11:30 a.m. to 3 
p.m. Enjoy cocktails from 4 to 7 p.m. and dinner from 6 
to 11 p.m. — with music and dancing until 2 a.m. 
Reservations suggested. 655-5562. 


TooJay’s, 313 Poinciana Plaza. This cafe and gourmet 
marketplace offers casual dining for shoppers or any- 
one in search of good soups, salads, sandwiches and 
yummy pastries. Pick delicious caraway rye bread for 
your sandwich and save room for pies, tarts, tortes and 
cakes. Brunch is served — Sundays only, luncheon and 
dinner served every day. No reservations. 659-7232. 
TooJay’s also has a cafe at Loehn.ann’s Plaza in Palm 
Beach Gardens (same menu). 622-3131. 

Two-Sixty-Four, 264 S. County Road. Popular luncheon 
and dinner spot where one can dine on excellent 
hamburgers, soups and salaas. Dinner entrees include, 
besides steaks and prime rib, catch of the day and 
stone crabs in season and four veal offerings. 833- 
SO9 Ne 


Worth Avenue Burger Place, 412 S. County Road. This is 
the place for Palm Beachers and casual shoppers in the 
mood for a high-quality burger or an inexpensive 
dinner. Prime 10-ounce New York strip, homemade 
layer cakes and pies, plus some homey delights like 
baked apples, rice pudding and cup custard are 
favorites. Omelets and sandwiches are served from 11 
a.m. until 9 p.m. 833-8828. 


WEST PALM BEACH 


Bangkok O-Cha, 1678 Forum Place, east of the Palm 
Beach Mall. The cuisine of Thailand resembles Chinese 
but has its own character. Indian curries blend with 
sateh — strips of beef or pork on skewers marinated in 
coconut milk and curry sauce. Delicate spring rolls and 
crispy rice noodles, soups flavored with lemon grass, 
squid in a variety of dishes, including squid salad. 471- 
3163. 

The Beefeeder’s Steak Pit & Tavern, 3208 Forest Hill 
Blvd. Truly a “beef eater’s’’ delight. Flame-broiled 
steaks and prime rib are specialties but anything on the 
menu is delicious. Seafood lovers will enjoy catch of the 
day, king crab legs and excellent shrimp scampi. Dine 
in pub atmosphere or family dining room. No extensive 
wine list, but good house wines and full bar. Open 
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The American Express Course in Fine Dining 


Lesson 87: 
One does not live 
by bread alone. 


It takes more than bread to keep an American Express’ 
Cardmember happy. It takes a variety of foods, served in a 
variety of different restaurants. Just take your pick of any 
of the restaurants below. They all welcome you and the 
American Express Card, so you won’t need any bread. 


Bernard’s - 1730 N. Federal Highway, 
Boynton Beach. 737-2236. Offers a haven 
for those seeking the pleasure of Continen- 
tal dining in a comfortable relaxed atmo- 
sphere. 

The Colony Hotel Restaurant - Between 
Worth Ave. and The Ocean. 655-5430. Ex- 
cellent Continental cuisine in the elegant 
atmosphere of a private club. Luncheon by 
the most famous pool on the Gold Coast. 
Dancing nightly to Marshall Grant Music. 
The Epicurean Gourmet - 150 Worth Ave- 
nue, Palm Beach. 655-7717. Fabulous daily 
luncheons. Unique decorative arts, acces- 
sories and gifts, in perhaps the most beauti- 
ful shop on Worth Avenue. 

Rod and Gun Restaurant and Lounge - 4285 
W. Atlantic Avenue, Delray Beach. 496- 


©1983 American Express Travel Related Services Co. Inc 
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Sheraton Grand Hotel Orologio, 
below the Euganean Hills, Italy 


e Indoor and outdoor mineral pools 
e Baths, massage and 

therapeutic mud treatments 
e Inhalation and beauty treatments 
e Sauna 
e Tennis and putting green 


Monday through Saturday, 5 to 11 p.m. and Sunday 5 
to 10 p.m. 964-1900. 


Bennigan’s Tavern, 2070 Palm Beach Lakes Blvd. Funky 


decor and casual atmosphere. Get happy from 11 a.m. 
to 7 p.m. when drinks are two-for-one. Service is 
continuous from 11:30 a.m. until 2 a.m. Quiche is 
offered in several varieties as well as deep-fried vegeta- 
bles, fried cheese fingers, burgers, steak and chicken. 
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SHERATON GRAND HOTEL OROLOGIO 
ABANO TERME, PADOVA, ITALY 

ISCHIA SHERATON 

LACCO AMENO, ISOLA D‘ISCHIA, ITALY 


© 1985 The Sheraton Corporation 


2150. Destined to become one of the finest 
dining establishments in the Palm Beach- 
es. This refurbished hunting lodge offers a 
unique array of entrees in a candlelite, 
lakeside setting. 

Schermerhorn Seafood - 7887 N. Federal 
Highway, Boca Raton. 994-1666. We’re sea- 
food specialists, since 1895. Fresh seafood 
restaurant and fish market. 

This Is It Pub - 424 24th Street, W. Palm 
Beach. 833-4997. Exquisite dining in the 
relaxing atmosphere of art and antiques. 


Don’t leave home 
without it® 
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Ischia Sheraton, on the water 
on the island of Ischia, Italy 


e Indoor pool with thermal water 
© Outdoor heated pool 

e Therapeutic mud treatments 

e Weight-loss programs 

e Sauna 

e Tennis and private beach 
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Sheraton 


Hotels, Inns & Resorts Worldwide 
The hospitality people of ITT 


800-325-3535 


Or call your Travel Agent. 
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Their champagne brunch Sundays from 11:30 a.m. 
until 3 p.m. features eggs Benedict. 689-5010. 


Blue Front Barbecue, 1225 Palm Beach Lakes Blvd. 
Barbecue-loving folks dote on the ribs grilled over 
oakwood fires. They also have chicken, pork and beef 
with the smoky flavor, plus black-eyed peas, corn 
bread and sweet potato pie. 833-6651. 


Ciao, 3416 S. Dixie Highway. Owner-chef Gino turns out 
by hand the most delicious pastas in various forms 
which are offered with freshly made sauces. Veal dishes 
are special, as well, in this popular and reasonably 
priced restaurant. Don’t miss the mozzarella in carozza 
and calamari frita as an appetizer. Dinner from 4 p.m. 
to 10:30 p.m. 659-2426. 


Dominique’s, 214 S. Olive Ave. A variety of cuisine, 
including German, Italian and Lebanese dishes, just to 
name a few. Three or four special dishes each day. A 
variety of sandwiches and salads are available. Take- 
out hot and cold meals or eat in. Lunch only. 833-2805. 


The Gathering, 4201 Okeechobee Blvd. Choose from a 
varied menu of seafood, beef and surf-and-turf — 
though the selections of Midwestern beef (aged on the 
premises and cut daily) are a specialty. Try the rice pilaf 
and the lavish 36-item salad bar. Irish, Jamaican and 
Keoke coffees are also featured. Dinner is served 
Sunday through Thursday from 5 to 10 p.m. and on 
Friday and Saturday until 11 p.m. No reservations. 
686-2089. 


Granada, 624 Belvedere Road. Cuban fare is featured, 
with Spanish accents. Paella and hearty soups are 
served. Caldo Gallego is the pride of the house. They 
are open for luncheon and dinner. Closed Mondays. 
659-0788. 


Gulf Stream Seafoods Restaurant and Fish Market, 
5201 Georgia Ave. Hot plates include fried snapper, 
shrimp, oysters and Ipswich clams. Pick your fish or 
seafood from the retail market and have it cooked to 
order. Lebanese pastries are available. Open Monday 
through Saturday. Lunch and dinner. 588-2202. 


Houlihan’s Old Place, Palm Beach Mall, 1801 Palm 
Beach Lakes Blvd. Houlihan’s has everything from light 
bites to full course fare. Snacks include batter-fried 
mushrooms and zucchini, nacho platters and egg rolls. 
Crispy roasted boneless duck with Grand Marnier 


sauce is a specialty. Special drinks include margaritas, 
frozen daiquiris and exotic coffees. 471-9440. 


Hyatt Palm Beaches, 630 Clearwater Park. The hotel’s 
sophisticated Cafe Palmier will appease anyone's epi- 
curean longings. Food is beautifully presented and 
you'll like the little extra touches in this first-rate restau- 
rant. Bay scallops with broccoli in creamy saffron 
champagne sauce, filet mignon with artichoke hearts, 
goose liver mousse and truffle sauce, veal Normandy 
with apples, morels and tomato noodles are among the 
offerings for dinner. The Terrace offers breakfast and 
continuous lunch-dinner service. You'll enjoy Italian 
omelets baked open-face, sandwiches and salads lav- 
ishly garnished with fresh fruits and vegetables, ribs, 
steak and fish of the day. 833-1234. 


Margarita y Amigas, 2030 Palm Beach Lakes Blvd. 
Mexican food is served in an attractive setting. Nachos, 
enchiladas, tacos and burros, combination plates and 
chimichanga are on the menu. The wild tostada is 
outrageous but fun. Order a bucket of six South-of-the- 
Border beers and have a tasting. The menu is the same 
11 a.m. until midnight. 684-7788. 


Ming Kee, 5774 Okeechobee Blvd., in Century Plaza. 
Takeout Chinese food is cooked to order with love. 
Combination dinners are for one, two or three but will 
easily serve more. Try the moo goo gai pan with thick 
pieces of fresh white meat chicken, snowpeas and 
Chinese vegetables. Good egg rolls and wonton soup 
are served. Special Chinese dishes are prepared on 
request. 684-0482. 


Tandoori, Commons Mall, 12794 West Forest Hill 
Blvd., Wellington. Tandoori specialties and curries fea- 
ture chicken, meat and seafood. Biryani rice dishes and 
vegetables are also served. For starters, try lamb, 
shrimp and chicken pieces marinated and barbecued 
tandoori style. Lunch is served from 11:30 a.m. to 2:30 
p.m.; dinner from 5:30 to 10:30 p.m. 798-2755. 


Nonna Maria, 1318 N. Military Trail in Luria Plaza. 
Intimate Italian restaurant offers provini veal dishes and 
pasta. Rollatini is veal stuffed with prosciutto and 
mozzarella cheese and topped with mushroom sauce. 
Zuppa di pesce heaps shrimp, clams, mussels, scungilli 
and calamari atop linguine. 683-6584. 


Royal Greek, 7100 S. Dixie Highway. Family restaurant 
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offers Greek and non-Greek dishes with home-cooked 
flavor. Pepper steak kabobs, moussaka, pasticho and 
baklava are delicious. Be sure to try their Greek wines 
and the towering coconut meringue pie. They’re open 
for breakfast, lunch and dinner. Closed Sundays. 585- 
7292. 


Sawgrass Grill, 1756 S. Congress Ave., Palm Springs. A 
handsome restaurant offering fresh seafood and 
steaks. Catch of the day, shrimp and lobster tails and 
choice grilled steaks. Luncheon features a wide selec- 
tion of salads and sandwiches. 964-4101. 


Sitar of India Restaurant, 7504 S. Dixie Highway. Pat- 
terned after the famous Khyber Indian Restaurant in 
Chicago, the fare is authentic with many dishes cooked 
in the tandoor oven. Specialties include Mughlai curries 
and Biryani rice dishes. Indian breads are a delight. 
Begin your meal with a sweet or salty lassi or a bowl of 
Mulligatawany soup. Lunch and dinner and most items 
available for takeout. 582-2496. 


Tequila Willie’s Saloon & Grill, 2224 Palm Beach Lakes 
Blvd. This fun restaurant has a casual Mexican atmo- 
sphere, where you can enjoy a variety of munchies or a 
full dinner. They also offer American burgers and deli 
and raw bar food. The “stampede,” designed to serve 
four to six, includes tacos, enchiladas, tamales, tosta- 
das and more. Open for lunch, dinner, late snacks and 
Sunday brunch. 471-1900. 


This Is It Pub, 424-24th St. Featuring charming pub 
atmosphere along with good drinks, good food and 
friendly service. Delicious soups and chowders, daily 
gourmet specials from chicken cacciatore to bouilla- 
baisse, fresh crusty bread, aged prime ribs and steaks, 
dessert drinks plus Key lime pie are served. Service is 
continuous for luncheon from 11:30 a.m. Tuesday 
through Saturday. Dinner from 5 until 11 p.m. week- 
days and until 11:30 p.m. Friday and Saturday. Closed 
Sundays and Mondays. Reservations are suggested. 
833-4997. 


Tony Roma’s, 2215 Palm Beach Lakes Blvd. The place for 
barbecued baby-back ribs and great French-fried on- 
ion rings. Or go for barbecued chicken, pan-fried 
brook trout, a burger or a steak. They’re open from 11 
a.m. until 1 a.m. Monday through Thursday and until 3 
a.m. on Friday and Saturday. Sunday hours are 2 p.m. 
until midnight. No reservations. 689-1703. 


Two story Georgian home featuring master bedroom suite with his and 
her baths and dressing areas, sauna, refrigerator and balconies, two 
guest bedrooms each with full bath, sitting room or 4th bedroom, 
oversized maid’s room and bath, fully equipped custom kitchen, en- 
trance foyer with powder room, spacious living room and formal dining 
room, wet bar with icemaker, library with fireplace, laundry room with 
half bath, 2 car garage, large pool, patio and gazebo surrounded by lush 


landscaping. Co-Exclusive. 


Ann Tierney, REALTOR-ASSOCIATE Eves. 622-3860 


FOR INFORMATION ON THIS AND MANY MORE HOMES OR CONDOMINIUMS 
PLEASE CALL US TODAY 


5s Boalt Properties Inc. 


LICENSED REAL ESTATE BROKER 
400 ROYAL PALM WAY, PALM BEACH 


(R 832-7100 


* HOMES, CONDOMINIUMS, INVESTMENT PROPERTIES 
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A DIVISION OF KOLKANA SERVICES 
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Visko’s Steamroom, 1930 N. Dixie Highway. Steamed 
fish and seafood are the specialties at this New Or- 
leans-style restaurant. Crawfish from Louisiana in sea- 
son, fresh flounder and local fish steamed in special 
ovens are featured in addition to brisket of beef and 
cornish hens. Appetizers include steamed oysters bor- 
delaise and eggplant with shrimp and crabmeat. (Peel 
your own shrimp and deposit shells in brass buckets at 
each table.) Full bar and lounge. Dinner only. 833- 
3777. 


Willie’s Fresh Seafood Restaurant, 1681 N. Military 
Trail. Featuring attractive rooms with courtyard and 
spacious bar, Willie’s has fresh fish in season. Veal 
Oscar features provini veal topped with crabmeat. 
Fresh grouper with linguine and shrimp marinara are 
good choices as is the clambake for two. 686-6062. 


Yamato Steak House of Japan, Pine Trail Plaza on 
Okeechobee Boulevard and Military Trail. Raw steak, 
chicken, shellfish and vegetables are grilled at the table 
by Japanese chefs. Five-course dinners feature sirloin, 
filet mignon, sesame chicken, shrimp, lobster and scal- 
lops. Tempura shrimp and vegetables are also good. 
To quench your thirst there is plum wine, sake and 
Japanese beers. They’re open Monday through Satur- 
day, 4:30 to 11 p.m. and Sunday 2 to 10 p.m. 686- 
3508. 


LAKE WORTH 


Alive & Well, 612 Lake Ave. Serving food for health such 
as salads, sandwiches and homemade soups. Dinner 
entrees include baked eggplant and stuffed avocados. 
Freshly squeezed juices, natural ice cream, hot carob 
sundaes and other desserts are on the menu. Wine and 
beer are served. No smoking. 586-8344. 


Cafe Vienna, 915 Lake Ave. Substantial, home-cooked 
fare such as saverbraten and potato dumplings, spaet- 
zle and wiener schnitzel are featured. Desserts are a 
delight — sachertorte and the German schwarzwalder 
kirschtorte and apple strudel. 586-0200. 


Dragon Inn, 6418 Lake Worth Road in Lake Worth Plaza. 
Cantonese, Mandarin and Szechwan style dishes are 
served. Hong Kong steak, lemon chicken and Mandarin 


shrimp are on the menu. Open for lunch and dinner. 
965-0418. 


L’Anjou, 717 Lake Ave. Entrees include crepes, omelets, 
eggs Benedict, beef Wellington and duck pate. You'll 
like this small French restaurant. Open for dinner only. 
582-7666. 


Lovin’ Oven, 4526 Lake Worth Road. This casual eatery 
makes the most of the fresh breads and rolls its bakery 
turns out each day. Freshly baked rye is the base for the 
Reuben, French bread for the roast beef au jus and 
either a soft braided roll or a hard “‘bulkie”’ (steamed 
roll fashioned of challah dough) for the 72 ounce 
burgers. Soups are made from scratch and salads are a 
feast. Open every day for breakfast and lunch, but you 
can grab a bite from the bakery until 7 p.m. Takeout 
and catering are also available. 433-5000. 


Oriental Express, 375 S. Military Trail. Chinese fare in 
attractive and comfortable surroundings. The menu 
reflects some of the best of Cantonese, Mandarin and 
Szechwan styles of cooking. For mushroom lovers, 
Triple Mushroom Cow teams strip steak with straw, 
button and black mushrooms and snow pea pods in 
oyster sauce. Luncheon and dinner. 968-3550. 


Pancho Villa, 4621 Lake Worth Road. Mexican and a few 
South American favorites: real tamales steamed in corn 
husks, chiles rellenos, tacos and enchiladas. Soncocho 
stew, a specialty of the house, is a tasty concoction of 

« meat, yucca and plantains. Mexican beer is available. 
Service from 10:30 a.m. every day. Takeout or eat in. 
964-1112. 

Swedish Steakhouse, 824 Lake Ave. Scandinavian fare 
in a pleasant setting. Luncheon specialties range from 
Swedish meatballs with lingonberries to braised brisket 
with horseradish. Grilled salmon and flounder are 
seasoned with dill and beef tartare is freshly “scraped”’ 
tenderloin or strip steak. Luncheon hours are 11:30 
a.m. to 2:30 p.m., Monday through Friday. Dinner is 
served Tuesday through Saturday, 5 to 9 p.m. Sunday 
hours are 11:30 a.m. to 8 p.m. 585-1937. 


Tijuana Express, 5380 10th Ave. Petite Mexican restau- 
rant, tucked away a mile west of Military Trail on 10th 
Avenue. Handmade corn chips and corn and soft flour 
tortillas are used to make enchiladas, tacos, burritos, 
quesadillas and other Mexican foods. Dine in or take- 
out. Miniature versions of chimichangas and burritos 
sold by the dozen. 969-0666. 


For more information, 
please contact 
Dr. John Harrington 
Pine Crest, Box P 
1501 NE 62nd Street 
Fort Lauderdale, FL 33334 
Telephone: 305-492-4103 
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PINE CREST 
A Boarding 


and Day School 
Fort Lauderdale 


...for boys and girls in Grades 
7-12 who need strong, accredited 
college preparation supple- 
mented by many extra-curricu- 
lar activities. 

Pine Crest, founded in 1934, 
offers honors and Advanced 
Placement courses, a national 
selection of university choices, 
and participation in over 50 
sports teams, band, dramatics, 
studio art, dance, choral groups 
and clubs. There is an active 
planned weekend program, 
although students may choose to 
spend weekends at home. 

Two dormitories, supervised 
by school staff, serve 130 board- 
ing students from Florida and 
many other states and countries. 
There are also over 600 Upper 
School day students who live 
nearby. Recent construction on 
the 47-acre campus added a com- 
puter center and a 50-meter 
Olympic Swimming Pool. 

Open Admissions Policy of 
Non-Discrimination 


“Taurus” 


LANTANA 


The Ark, 2600 W. Lantana Road. Meat, seafood and fowl 
— and plenty of it — are available at affordable 
prices. The roast prime rib comes in four cuts from eight 
to 24 ounces or try the “elephant’’ 16-ounce strip. 
Tropical setting and an animal-related menu carry out 


the Noah’s ark theme. Reservations not necessary. 968- 
8550. 


BOYNTON BEACH 


Banana Boat, 739 E. Ocean Ave. on the Intracoastal. Dine 
on the patio or in the lounge with views of the water- 
way. Featured are soups, hearty sandwiches and bur- 
gers. Entrees include coconut shrimp, fresh Florida 
lobster, shrimp scampi and filet mignon. Open daily for 
lunch and dinner. 737-7272 or 428-3727. 


Chef’s Touch, 1002 N. Federal Highway. Handwritten 
menu is table d’hotel and changes daily. Prix-fixe offers 
a choice of five entrees, two appetizers, choice of soup, 
sorbet, salad, cheese and dessert. A la carte menu 
offers Irish smoked salmon and escargots or choice of 
hors d’oeuvres from the fixed menu. Entrees range from 
steaks, fish and rack of lamb for two. Service is formal 
but not pretentious. Pleasing ambience with cozy cor- 
ners and a small dining room for private dining. 
Luncheon and dinner. Closed Monday. Reservations 
suggested. 732-5632. 


Elina’s Mexican Restaurant, 3633-B S. Federal Highway. 
This unpretentious restaurant seats around 60 from 11 
a.m. until 11 p.m. Soups, enchiladas, tamales, tortillas, 
burritos and the puffy sopapillas served with honey are 
available. Closed Mondays. 732-7252. 


DELRAY BEACH 


The Arcade Tap Room, 411 E. Atlantic Ave. One of 
Delray’s oldest restaurants, The Arcade Tap Room 
features a range of beef and seafood entrees, including 
a fine prime rib. Dine amid music from 7 to 11 p.m. 
Daily luncheon specials are also featured. Lunch, 11 
a.m. to 5 p.m.; dinner, 5 to 10 p.m. Closed Sundays. 
Reservations suggested. 276-0401. 


Erny’s, 1045 E. Atlantic Ave. This friendly, neighborhood 
restaurant boasts a delicious broiler menu of steaks and 
chops. Seafoods include shrimp scampi and seafood 


CALERIA of SCULPTURE 


20”Lx13”Hx8”W . 


. Imported 
Crystal Sculpture 
American Artforms 
Accessories 
Unique Gifts 


Galeria of Sculpture, Inc., 11 Via Parigi, Worth Ave. 
Palm Beach, Florida 33480 (305) 659-7557 
Faye and Chery! Sundell 


Newburg. Extensive luncheon menu features home- 
made soups, salads, sandwiches and seafood platters. 
Lunch, 11 a.m. to 3 p.m.; dinner, 6 to 11 p.m. Closed 
Sundays. 276-9191. 


BOCA RATON 


Bali Plaza, 21212 St. Andrews, in the Village Square 
shopping center. Indonesian-Chinese fare is served in a 
chic setting. The famous rijstaffel is a specialty for two 
while the schools of Hunan, Cantonese and Szechwan 
are represented in the Chinese specialties. The Sze- 
chwan sliced duck cooked with hot peppers is excellent. 
391-6676. 


Casa Gallardo, 353 Town Center Mall. Authentic Mexican 
dinners, appetizers, desserts and drinks are served. 
Chimichanga featuring a large crisp tortilla, juicy 
chunks of beef and pork, and Monterey jack cheese is 
tremendous. Double-frozen Margaritas are a specialty. 
Open seven days, 11:30 a.m. to midnight. 368-1177. 


Chez Marcel, Royal Palm Plaza on Federal Highway 
between Camino Real and Palmetto Park Road. Cozy 
French Bistro. Menu geared to seasonal foods. Sea 
scallops with Belgian endives, fresh salmon with morels 
and melt-in-the-mouth seafood mousselines. Lamb steak 
and sirloin in Madagascar green peppercorn sauce. 
Limoges china and French glassware but moderately 
priced. 368-6553. 


Dominic’s, |-95 and Glades Plaza in the Holiday Inn. A 
first-class restaurant with romantic, “Italian Village’’ 
atmosphere offers excellent Italian fare including a 
parade of veal dishes. Pasta is prepared Bolognese 
style, carbonara or with seafood. They also feature a 
broad selection of wines. Open for dinner only from 5 
to 10 p.m. Sunday through Thursday and until 10:30 
p.m. Friday and Saturday. 368-5200. 


La Vieille Maison, 770 E. Palmetto Park Road. “The Old 
House,” a gem of the Addison Mizner era, offers a 
romantic setting for dining. The food is excellent, the 
service sophisticated and the ambience agreeable. 
Spectacular wine list is available in this five-star Mobil 
award-winner. 391-6701. 


Sweetwater Barbecue Rib House & Grill, Glades Plaza. 
As the name implies, this family restaurant features 
Southern barbecued ribs and ranch-style chicken. Fresh 
fish of the day and a selection of charbroiled entrees 


are also favorites. Lunch is served from 11:30 a.m. to 
2:30 p.m. and dinner is served from 5 p.m. Takeout is 
available. 368-7427. 


Tom’s Place, Glades Road and Old Dixie Highway. Soul 
food restaurant with good down-home cooking serves 
great ribs plus catfish and hush puppies, fried chicken, 
cornmeal muffins and collard greens. Inside offers a 
homey atmosphere. Takeout is available. 368-3502. 


Tycoons, 2350 Executive Center Drive in the Arvida Center. 
Elegant but casual ambience located in Boca’s financial 
hub. Native fish is a specialty. Seafoods include yellow- 
tail, Florida red snapper and grilled swordfish. Steaks, 
veal chops and lamb chops are offered. Burgers, 
sandwiches, salads and special luncheon entrees. No 
reservations. 994-2269. 


Wildflower, Palmetto Park Road at the Intracoastal. Wa- 
terfront cafe serving luncheon and dinner daily. Salads, 
omelets, steaks, quiches, crepes and burgers. Dancing 


after 9 p.m. 391-0000. 


PALM BEACH GARDENS 


The Explorer’s Club, PGA Sheraton Resort, 400 Avenue 
of the Champions. This gourmet dining room offers 
specialties from around the world. Appetizers include 
Russian piroschki and Japanese shrimp sushi. Entrees 
range from tenderloin of lion to venison. Red snapper is 
prepared Caribbean Islands style with cilantro. Lamb 
chops are wrapped in strudel pastry and spiked with 
Greek retsina. Open 6 to 10:30 p.m., Friday and 
Saturday until 11 p.m. 627-2000. 


Ristorante La Capannina, 10971 N. Military Trail, PGA 
Boulevard and Military Trail. Italian fare is prepared 
and served with finesse. Pasta special fresh daily, 
rigatoni alla vodka, cannelloni and fettuccine Alfredo 
are offered. Veal specials include broiled or stuffed 
veal chops, saltimbocca and zingara. Zuppa di pesce 
and frittura di calamari and gamberi are popular fish 
items. Open for lunch and dinner. Full service bar. 626- 
4632. 


NORTH PALM BEACH 


Bentley’s, 730 U.S. Highway 1. You'll find excellent service 
and an imaginative menu. Chilled poached salmon with 
dill sauce is among the appetizers. Homemade soups, 
fresh ‘al dente” vegetables in season and rosin-baked 


potatoes are offered. You can top your prime rib with 
fresh asparagus and crabmeat in bearnaise sauce. A 
better-than-average wine list is reasonably priced. Col- 
orful church windows and plants provide a handsome 
atmosphere. Open for lunch, dinner and Sunday 
brunch. 842-6831. 


Bistro Gavroche, 1201 U.S. Highway 1, in the Crystal 
Tree plaza. European decor and ambience. Country- 
style duck terrine with homemade bitter-orange mar- 
malade and rack of lamb with fresh herbs are just a 
sampling of what is offered. Breads and French pastries 
are baked on the premises. The chef served his appren- 
ticeship at Georges Cinq in Paris. 626-5502. 


Jack Baker’s Lobster Shanty, 211 N. Federal Highway. 
Lobsters, broiled or boiled, priced according to size, 
plus a delightful array of fish and seafood are served. 
Steamer clams are served with broth and butter, Chesa- 
peake Bay soft-shell crabs and fresh-caught native fish. 
Open 4:30 p.m. daily. No reservations. 842-7233. 


The Fisherman’s Cafe, 661 N. Federal Highway. This 
charming restaurant resembles the gingerbread homes 
in Old Town Key West with its wide veranda set with 
white wicker chairs. The Cafe offers some of the best 
fresh fish in the area, plus such delights as fresh oysters 
Rockefeller with Pernod and shrimp scampi in fresh 
tarragon butter sauce. Specialties change daily. Don’t 
pass up the Key lime pie. Lunch only. Dinner from 4:30 
to 10 p.m. Sunday through Thursday and 4:30 to 10:30 
p.m. Friday and Saturday. No reservations. 848-9600. 


RIVIERA BEACH 


Crab Pot, 386 E. Blue Heron Blvd. under the Riviera Beach 
bridge. Eat blue crabs, catfish and shrimp steamed in 
beer, while you smell the sea air. Open for lunch and 
dinner every day. 844-9245. 


Portofino, 2447 Ocean Blvd. This Italian cafe has a view of 
the ocean. Try their lasagna and ravioli with homemade 
noodle dough. Other Italian favorites are offered at 
modest prices. A beautiful espresso machine turns out 
fantastic coffee and capuccino creations. Pastries and 
pizza also are on the menu. 844-8411. 


LAKE PARK 


Cafe du Parc, 612 Federal Highway. Charming French 
restaurant in a house features boneless duck with green 


Established from years of experience at Rockefeller Center 


NEW YORK CITY 


Founded on the principles of offering the finest 


PRIME MEATS AND 
QUALITY FOODS 


Introducing: 


ASSEMBLY 


STEAK AND FISH HOUSE 
OPEN 7 EVENINGS AWEEK 4:30 PM - 12:00 PM 
Dinner Served 5:00 PM - 10:30 PM 


Featuring the areas only Grand Piano Bar 
Private Luncheon Parties Arranged 


Located "Under The Clock’ 


SEIKO QUAR 


Round The Clock 


This sleek Seiko Quartz wall clock is just the thing to 
update any room. In gold-tone with antique white dial and a 
beautiful instant start pendulum. Battery operated for 
cordless convenience and Seiko Quartz accuracy. A great 
all around clock for you or a friend. Come see the rest of 
the Seiko Quartz collection today. $79.50 


Michaels 


hy # 


SIDO1D wANDISIG V 


JEWELERS 


Plaza Del Mar Shopping Center 
250 South Ocean Boulevard Manalapan 
Reservations — 588-7600 ‘Valet Parking’ 


78 


MURRAY SPERBER 
327 CLEMATIS STREET 
WEST PALM BEACH, FLORIDA 33401 


305-655-8010 
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peppercorns, quail, sweetbreads, beef Wellington, Do- 
ver sole and salmon en croute. Desserts are special. 
Open for dinner only. 845-0529. 


JUPITER-TEQUESTA 


Cobblestone Cafe, Gallery Square North at 383 Tequesta 


Drive. Blackboard specials change daily. Plum de veau 
veal prepared en croute, rack of veal, veal chop stuffed 
with ham and cheese, and veal francaises. Specialties 
include duck with bing cherries, breast of capon and 
shrimp with mustard sauce. Fresh vegetables, home- 
made soups and fine pastries. Luncheon and dinner. 
747-4419. 


Harpoon Louvie’s, 1065 SR AlA. Located on the shores of 


La 


the Jupiter Inlet, with view of the Jupiter lighthouse — 
this is a casual all-around restaurant where one can 
enjoy “munchies” and entree specialties under $10. 
Imaginative breakfasts from 7 to 11 a.m. feature 
freshly baked items by Irish pastry chef, an English-style 
mixed grill and unusual breakfast entrees such as 
poached eggs served over sliced avocados and topped 
with bearnaise sauce. Lunch is from 11 a.m. to 5 p.m.; 
dinner from 5 until 10 p.m. Dine casually on the 
canopied porch. 747-2666. 


Caravella, 350 U.S. Highway 1 in the Jupiter Bay 
Shops. Enjoy the happy marriage of Italian cuisine with 
a French touch. For luncheon, chicken in champagne, 
veal piccata, eggs Benedict and outstanding cold en- 
trees such as poached salmon with Russian salad. 
Roasts carved at the table for dinner. Seafood runs the 
gamut from zuppa de pesce to froglegs provencale 
and Dover sole. 744-1978. 


INDIAN RIVER COUNTY 


VERO BEACH 


Driftwood Inn, 3150 Ocean Drive. On the ocean in the 
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WALLY FINDLAY 


Cs ALILBNRIES 


picturesque Driftwood Resort, this handsome restaurant 
fashioned of brick, antique wood and glass offers a 
varied menu: osso buco, smoked chicken, mushroom 
and spinach salad, and fettuccine Alfredo. Prime meats 
and fresh fish are grilled over mesquite charcoal - 
Another specialty is their international coffee bar. Open 
for dinner 5:30 to 10 p.m. 231-0336. 


INTERNATIONAL, INC. 


165 WORTH AVENUE, PALM BEACH, FLORIDA 33480 


Thirty World Famous Artists 


SIMBARI ® HAMBOURG ¢ GANTNER 


Forty-One, 41 Royal Palm Blvd. Imaginative French chef, 


elegant decor and French service combine to make this 
restaurant one of Florida’s best. Fresh oysters topped 
with caviar and creamy horseradish sauce, seafood 
bisque, iced cucumber soup, sweetbreads, seafood 
crepe Brittany, grouper Bonne Femme, bouillabaisse 
and sauteed shallots are featured. They're open Mon- 
day through Friday, 12:30 to 2:30 p.m. and 6 to 10 
p.m.; Saturday and Sunday, 6 to 10 p.m. 562-1141. 


Ocean Grill, Sexton Plaza. On the ocean and a survivor of 


the ocean sprays and wind for more than 50 years, this 
landmark seems fashioned of driftwood. Inside there is 
a museum of wrought iron ships’ bells, stained-glass 
windows and mahogany. Feast on Indian River lump 
crab caught in the river at the restaurant’s back door, 
plus local fresh fish. The kitchen turns out blueberry- 
pineapple muffins, bread, cakes and a truly authentic 
Key lime pie. Good steak and daily specials also are 
featured. They’re open Monday through Friday from 
11:45 a.m. to 2:30 p.m.; Monday through Saturday 6 
to 10 p.m. and on Sunday from 5 to 9:30 p.m. 231- 
5409. 


P.V. Martins Beach Cafe, 5150 N. A1A, between Fort 


Pierce and Vero Beach. This oceanfront restaurant has 
a casual, Florida atmosphere. Items from seafood and 
alligator tail and oysters conch-style to barbecued ribs 
are served. 465-7300 or 569-0700. 


MARTIN COUNTY 


JENSEN BEACH 


Frances Langford’s Outrigger Resort, 905 S. Indian River 


Drive. Polynesian setting on the Indian River offers 
Polynesian and American fare. Try the Outrigger Tiki, a 
combination of sliced barbecued pork, chicken and 
lobster with Chinese vegetables and served with a 
secret sauce. Open every day. Luncheon is served noon 
to 3 p.m.; dinner, 6 to 10 p.m. Come by boat or car. 
287-2411. 


STUART 


Benihana of Tokyo Steak House, on the St. Lucie River at 


the bridge on Ocean Boulevard. Hibachi cuisine is 
cooked at the table. Japanese chefs perform their 


unique skills with flashing knives as they prepare steak, 
shrimp and vegetables in full view of the diners. Eat 
with “‘waribashi’’ (Japanese-style chopsticks) and try a 
sake martini presented with a slice of cucumber instead 
of an olive. Lunch and dinner. 286-0740. 


Conchy Joe’s, 3945 N.E. Indian River Drive. Splendid 


views of Indian River. Raw bar snacks from 11:30 a.m. 
until 10 p.m. Luncheon and dinner menu offers fish, 
steaks and ribs from the wood grill, plus alligator and 
Bahamian conch chowder and fritters. Dozens of exotic 
tropical drinks, Key lime pie. A fun place with “old 
Florida” ambience. 334-1130. 


Jake’s, 423 S. Federal Highway. Their salad bar features 


clams on the half shell, soup kettle of the day, steaks, 
fish and sandwiches. Sit by the fire if it’s cool; read a 
book if you like. Lunch is served Monday through 
Friday, dinner every day. 283-5111. 


Le Pavillon, 3220 S.E. Federal Highway. A haven of 


hospitality and fine food prepared with devotion by 
two Swiss chefs. Fresh foods, such as swordfish taken 
from Cocoa Beach waters, are offered during peak 
seasons. Veal Francaise is outstanding. Lunch and din- 
ner. 283-6688. 


BROWARD COUNTY 
DEERFIELD BEACH 


Pal’s Captain’s Table, Hillsboro Beach Boulevard and the 


Intracoastal Waterway. Come by auto or boat. Pal’s 
menu features fresh seafood, salads and traditional 
favorites with continental service and Intracoastal 
views. Special, lighter-appetites menu has complete but 
“unstuffy”” meals. Fresh-baked desserts are offered. 
Open for lunch, dinner and Sunday brunch. 427-4000. 


LIGHTHOUSE POINT 


Cap’s Place, 28th Court. This offbeat restaurant is accessi- 


ble by boat only. Drive your car to the dock, turn on the 
light and a boat will take you over. Specialty is 
seafood. Call for exact address. 941-0418. 


POMPANO BEACH 


Harris Imperial House, 50 N. Ocean Blvd. It doesn’t look 


like a Chinese restaurant, but legions come for the 
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VIGNOLES @ MICHEL-HENRY e¢ KLUGE 
LE PHO ¢ NOVOA « ARDISSONE 
FABIEN and others 


For Collectors and Investors 
Paintings from the Renowned 
Wally Findlay Collection of 
French Impressionists, Post-Impressionists 
and Modern Masters 


RENOIR °@ VLAMINCK ¢ UTRILLO 
PICASSO ¢ CHAGALL 


Monday through Saturday 10:00 to 5:00 Telephone (305) 655-2090 
New York ¢ Chicago ¢ Palm Beach e Paris ¢ Beverly Hills 
OUR SECOND CENTURY IN ART e FOUNDED 1870 
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EASY LIVING 
Just completely remodeled. Entrance foyer with skylight and 
powder room. Living room with fireplace. Dining room and gour- 
mand’s kitchen. Master suite with private sitting room and bath 
plus three bedrooms, three baths. Mexican tile floors throughout. 
Over 3,000 square feet. Two-car garage. EXCLUSIVE. 


JOYCE BARBER ASSOC., INC. 
Licensed Real Estate Broker 


SUITE 7 
350 SOUTH COUNTY ROAD 
PALM BEACH, FLORIDA 33480 
(305) 832-4048 
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Cantonese as well as American fare. Evening luau 
buffet is extremely popular and the price is right. They 
serve lunch and dinner. 941-2200. 


FORT LAUDERDALE 


Bryan Homes Restaurant, 301 N. New River Drive West. 
Situated on the New River, in Fort Lauderdale’s Historic 
Center, two century-old homes converted into a restau- 
rant offers old-fashioned private dining parlors. Sher- 
bets, ice creams, breads and soups prepared daily. 
Pompano with macadamia nut butter, beef Viennese, 
Chicken ala Ritz, creole and seafood dishes. Chocolate 
meringue rings. Luncheon and dinner and Saturday 
and Sunday 12 to 3 p.m. New Orleans Brunch. Docking 
facilities. Reservations suggested, but not required. 
532-0177. 


Casa Vecchia, 209 N. Birch Road, situated on the Intra- 
coastal Waterway. An exciting restaurant conceived by 
the proprietors of Down Under and La Vieille Maison. A 
charming old house transformed into an engaging 
Mediterranean restaurant, featuring the ultimate in 
northern Italy and French Riviera cuisine. Reservations 
are a must. 463-5465. 


Down Under, 3000 E. Oakland Park Blvd. Truly down 
under the Oakland Park bridge. Sit at tables according 
to your mood — patio, porch, balcony, waterfront, 
garden or tavern. Dine on great food and wine. It is 
always bustling with customers. They serve lunch Mon- 
day through Friday. Dinner 6 to 11 p.m. daily. 563- 
4123. 


Le Dome, 333 Sunset Drive. A panoramic view of the city is 
offered in this rooftop restaurant with an extensive and 
imaginative menu. Osso buco, rack of lamb and San 
Francisco’s cioppino are on the menu. Open 6 to 11 
p.m. daily. 463-3303. 


Les Trois Mousquetaires, 2447 E. Sunrise Blvd. It’s worth 
a visit just for the pastry cart. Classic French cuisine is 
served. They serve lunch noon to 2:30 p.m. Monday 
through Friday. Dinner 6 to 10 p.m. except Sundays. 
564-7513. 


Orsini’s, 2400 E. Las Olas Blvd. Italian cuisine served in an 
atmosphere that reflects old world elegance. Rigatoni 
alla vodka, gnocchi and fettuccine with white cognac 
sauce are a few of the dishes served. Hours are 6 p.m. 
until 1 a.m., six days a week. 467-2400. 


1225 St. Catherine W. 
Montreal, Quebec H3G 1P3 
(514) 288-4379 


Toronto, Ontario M5S 2W7 


Renaissance, West of Fort Lauderdale off S.R. 84 at 
Bonaventure Inter-Continental Hotel and Spa. Exquisite 
and expensive fare is served on Royal Doulton china. 
Appetizers include oysters topped with leeks gratinee, 
lobster medallions and escargots en croute. Entrees 
include duckling, rack of lamb, chateaubriand and veal 
chops. Dining room overlooks spectacular waterfalls. 
Dinner only. 474-3300. 


Sea Watch, 6002 N. Ocean Blvd. Dine where the windows 
open to the ocean breezes or in air-conditioned comfort 
in this extraordinary multilevel structure of weathered 
wood. Enjoy seafood or beef. Prime ribs are roasted in 
rock salt and served with creamy horseradish sauce. 
Other specialties include ocean-fresh Florida pompano 
and red snapper, plus the catch of the day, bouilla- 
baisse and delicious conch chowder. 781-2200. 


Yesterday’s, Oakland Park Boulevard at the Intracoastal. 
Main dining room serves Continental/American fare, 
the gourmet Plum Room offers a special menu with the 
added attractions of foot pillows and telephones at the 
tables. The Upstairs Porch is a greenhouse saloon with 
view of Intracoastal. 561-4400. 


DADE COUNTY 


MIAMI BEACH 


The Dining Galleries (Fontainebleau Hilton), 4441 Collins 
Ave. Enjoy elegant dining in a classical atmosphere. 
Crown roast of lamb, bouillabaisse, chocolate marble 
cheese cake and dessert drinks are on the menu. Come 
for Sunday brunch. 538-8811. 


El Bodegon-Castilla, 2499 S.W. 8th St. Spanish cuisine. 
Seafood paella plus the traditional paella are served. 
Caldo Gallego and snapper with green sauce are 
favorites. 649-0863. 

The Forge, 432 Arthur Godfrey Road. Decor is on the 
baroque side, with crystal chandeliers and stained 
glass. Steaks are served with imaginative toppings. 
Fifty-page wine list is available. Open 6 p.m. to 3 a.m. 
daily. 538-8533. 

Gatti, 1427 W. Ave. The second oldest restaurant on 
Miami Beach (Joe’s Stone Crab has a few months’ 
seniority) specializes in Northern Italian dishes, steak 
and seafood. Closed Mondays. 673-1717. 


110 Bloor West 
(416) 928-0954 


The Good Arthurs, 790 N.E. 79th St. located on a 
causeway leading from Miami to the beach. Dine 
indoors or outdoors. Enjoy some of the best seafood in 

~ Florida. 756-0631. 


The Prince Hamlet, 19115 Collins Ave. North Miami 
Beach. Originally established in 1969, the Prince Ham- 
let restaurant has reopened in a new location on Miami 
Beach. Still featuring the famous 52-foot Danish cold 
table with every meal, entrees include red snapper 
papiloite, Dansk roast duck and veal oscar. Piano 
music nightly. Reservations suggested. 932-8488. 


CORAL GABLES 


Le Festival, 2121 Salzedo. Cheese souffle appetizer is a 
delight. Entrees include duckling a l’orange flamed in 


Grand Marnier, chicken in champagne sauce. 442- 
8545. 


MONROE COUNTY 
ISLAMORADA 


Green Turtle Inn, at mile-marker 81.5 on U.S. Highway 1. 
The menu features conch and turtle flipper chowders, 
fresh fish and Key lime pie. Open every day except 
Monday from noon until 10 p.m. 664-9031. 


KEY WEST 


A & B Lobster House, 700 Front St. This family restaurant, 
located on the water next to the shrimp boat docks, 
offers excellent, fresh seafood. Open for dinner 5 to 
10 p.m. Monday through Saturday. 294-2536. 

Fogarty’s 1875 House, 227 Duval St., in the old Key West 
area. There is plenty of atmosphere here, as well as a 
menu featuring Continental, seafood and curry special- 
ties. 296-9592. 


Pier Restaurant, (Pier House Motel), 1 Duval St. People 
with a penchant for dining on the water will be 
delighted with the four-sided view here. Luncheon 
specialties include fish fingers and seafood quiche. A 
large dinner menu offers everything from grilled Flori- 
da grouper to roast rack of lamb. 294-4691. 

Poor Richard’s Italian Garden and Buttery, 1208 Si- 


monton St. This is one of the more interesting places in 
the area. 294-9020. 


WHOLESALE TO PUBLIC 
RETAILERS & DECORATORS BY APPT. 


6'4’" PANEL COROMANDEL SCREEN 


3'4”’ PANEL SILK SCREEN $115 
CHINA IMPORT U.S.A., CO. 


@ ROSEWOOD @ IVORY @ CARVING @ ACCESSORIES @ 


ART @ SCREEN 
FURNITURE 


HANDCRAFTED IN PEKING, 
SHANGHAI AND FUJIAN, CHINA 


— NO IMITATIONS — 


@ Largest selection in Florida 

@ Rosewood and Lacquer Tables, 
Cabinets, Chests and Screens 

@ Porcelain, Cloissone, Jade and 
Ivory Carvings; Flowers and Gifts 


Our PRICE $435 


PEKING GALLERY 
420 U.S. 1 1-95 
North Palm Beach 


848-4290 
OPEN 1 to 7 PM re 


Mon.-Sat. (1 Bik. north on U.S. 1) 
@ CHINESE PAINTINGS @ SILK EMBROIDERY @ 


Ladies’ and Gentlemen’s 
Elegant, Exclusive, Sophisticated Shoes, 


Handbags, Belts, Fashionwear and Stockings Exe 


NORTHLAKE 
BLVD. 


@ SYIMOTI SSV1ID @ SONIAYVD 30Vl @ SYIMOTI JGVE @ GIOD A Vl @ 
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New Location 
The Esplanade 
150 Worth Ave. 


1201 U.S. Hwy. 1 
North Palm Beach 


627-0363 
627-0369 
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VIRGINIA HUNT COUNTRY 

(Continued from page 39) 
place from June 4th through 9th, the 
week following the stable tour. 

It’s worth staying in Hunt Country 
to attend the show, the oldest horse 
show in the United States and the sec- 
ond oldest sporting event after the 
America’s Cup races. It has been held on 
the grounds of Grafton Farm since 1853. 
(The blue ribbons won at Upperville 
count toward qualifications at the 
Washington International and Madison 
Square Garden events held in the fall.) 
The highlight of the week is the $25,000 
Michelob Grand Prix. Mrs. Randolph, 
the leading force (spiritually and finan- 
cially) behind the Upperville Colt and 
Horse Show, will be in her ringside park- 
ing place at the show grounds of Grafton 
where she is as much of a tradition as the 
sporting events themselves. (For more 
information call (703) 687-5634.) , 

Additional stable tour attractions 
include John Archibold’s famous Fox- 
lease Farm noted world wide for its 
breeding of Holstein cattle and as one of 
the ultra-modern dairy establishments 
in the United States; Fox Covert Farm 
owned by James Wofford who has repre- 
sented the United States in three Olym- 


pics as a member of the U.S. Equestrian 
Team; and the indoor and outdoor rid- 
ing arenas of Foxcroft School, alma ma- 
ter to many Palm Beachers, where em- 
phasis is placed on hunting, showing and 
sportsmanship. Huntland will also be 
included in the 1985 tour where visitors 
may view the stables built by Joseph B. 
Thomas in 1911 when he brought a pack 


‘a perfect spring- 


time adventure’ 


of hounds to Virginia to start a hunt. 
The stables are grouped and walled in to 
give the appearance of an English ham- 
let. The residence was chosen in the 
1930’s by Country Life as one of the 
outstanding country homes in America. 

Not-to-be-missed is Brookmeade 
which was the home of Isabel Dodge 
Sloane, the First Lady of the Turf in 
1929. Her horse Cavalcade was the won- 
der horse of 1934. Purchased at Saratoga 
as a yearling for $1,200, Cavalcade won 
five stakes as a three-year-old including 
the Kentucky Derby and won every oth- 
er race he ran except the Preakness. 


Galerie de | rient 


Cavalcade is buried on the property at 
Brookmeade where another famous 
stud, Sword Dancer, the 1959 horse of 
the year, took Mrs. Sloane’s silks to the 
National Museum of Racing at Saratoga 
Springs. Other famous Brookmeade 
horses include Greek Ship, Sunglow, Go- 
ing Away and Sailor, a homebred horse 
who boosted the stable’s 1955 earnings 
to $320,000. The present owner of 
Brookmeade, banking and media entre- 
preneur Joe Albritton, is restoring the 
farm from its intermediate use as a dairy 
establishment to its former status in the 
racing and breeding world. 

The Stable Tour is always held the 
weekend before Memorial Day. Virgin- 
ia’s Hunt Country is just a one hour 
drive west of the nation’s capital. While 
you are in the area visit the historic inns 
in Middleburg and Leesburg and stop by 
Oatlands, the 1805 Greek Revival man- 
sion where the spring Point-to-Point 
Races are held or Morven Park, built in 
the 1780s and former home of the gover- 
nors of two states and the place where 
the Fall National Hunt Steeplechase 
races are held. All in all a perfect spring- 
time adventure for animal lovers every- 
where. For Stable Tour information, call 
(703) 592-3711. O 
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Imported Fine Arts 


Beautiful vases on display at Galerie de |’Orient 


Excellent quality and originality of art objects and furniture make the 
Galerie de |’Orient a worth while visit. You can expect to find exquisite 
handmade art objects of jade, agate, malachite, ivory, lapis lazuli, 
amethyst, and gold filigree — imported from China. 

The cloisonne enamel ware, with its dazzling, brilliant colors, enjoys a 
fine reputation for its decorative aspect. Beautiful Ming-style furniture 
conveys simplicity and stability in its clean lines. An assortment of fine 
porcelain china tea sets complements the Chinese dinner sets and hand- 
embroidered silk tablecloths and napkins. Also available are natural 
pure silk Peking rugs and Shanghai woolen carpets, which have exqui- 
site workmanship and durability. 

You will find these and many more Oriental treasures at Galerie de 
L’Orient, located in the Crystal Tree Plaza at 1201 U.S. Highway One, in 
North Palm Beach, 627-4871. 
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OCEANFRONT ESTATE 


This magnificent oceanfront two-story Georgian Colonial Estate located 
in the center of town, has been restored to perfection. Perfection is the 
word to describe this six bedroom, seven bath, plus staff room, resi- 
dence. High ceilings. Parquet, marble and tile floors. Superb kitchen. 
Living room with fireplace. Den/Library. Formal dining room, Florida 
room with wet bar. Central air and heat. Heated pool, indoor-outdoor 
jacuzzi. Exercise room. Elevator for utmost convenience to the second 
floor. All amenities. Private service driveway entrance. Many additional 
custom features and 100’ of your own private beach. (H- 408) 
EXCLUSIVE 


Open seven days a week with a multi-lingual staff. 


Martha A. Gotipried, Lye 


Licensed Real Estate Broker 


241 Worth Avenue 


and 328 Royal Palm Way (305) 655-8600 


ey ee) 
White Black Lavender 


Rayon Blouse embroidered 
front & back. $44.00 plus 
$2.00 shipping. VA residents, 
4% tax. Check, Money Order, 
VISA, MC accepted. Send to 


TROPICS, P.O. BOX 1681, 
ALEXANDRIA, VA. 22313 
Send $1.00 for catalog. 
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MARILYN TULLY 


THE STARS & YOU 


Aries (March 21 - April 19) 


The beginning of the month focuses on 
recent financial commitments, and the pressures 
of these new responsibilities. The full moon on 
the 4th can bring information that will alleviate 
the stress. With Mercury in your sun sign 
through the 14th, and Venus in your sign all 
month, you will have ample opportunity to set 
your new ideas in motion and get the audience 
you need to sell yourself and your product. 
Your communications skills are working at peak 
now, and you can talk anyone into anything. If 
you have been waiting for ithe right time to 
sell an unwanted or hard-to-get-rid-of object, 
this is the month. Except for the few days 
between the 18th and the 22nd, you should be 
able to complete business transactions to your 
satisfaction, begin new prospective additions to 
your career, buy and sell with profit, and meet 
each day with enthusiasm and optimism. 


Taurus (April 20 - May 20) 


The first few days of this month you will be 
anticipating the full moon on the 4th, which is 
exactly opposite your sun sign, so it is more 
significant than any other full moon of the year. 
Your personal relationships are deeply affected 
by the full moon each May, and it is a time of 
recommitment and awareness of the impor- 
tance of a stable, reliable relationship in your 
life. Taurus can hang on to a relationship even if 
it is no longer appropriate to their life. This 
month is the time to look at the condition of 
these important relationships, whether with 
friends, family members or partners, and to 
accept, approve, or change the nature of the 
relationship. On a deep inner level you have 
been agitated for seemingly unknown reasons, 
and feel the need to look for something new in 
your life. You may even be considering wiping 
the slate clean and starting over. 


Gemini (May 21 - June 20) 


With Mars in your sign all month, you will 
be in a frenzy of activity and could scatter your 
energy in many directions. This is not the time to 
take on more responsibilities, although the op- 
portunities will be so abundant that you will 
want to have your hand in everything that 
comes by. Beginnings are fairly simple, but 
following through can be the downfall of Gemi- 
ni. Pace yourself this month and consider the 
consequences of your actions. The 17th through 
the 22nd hold potential danger if you are not 
cautious in travel and in what you say. Be 
careful not to devulge private information to 
the wrong person at that time; it will come back 
to you in negative form. There are friends 
working behind the scenes for you, although 
you may not know it until a later date. Take the 
advice of those in charge, and those who seem 
to have your best interests in mind. 


Cancer (June 21 - July 22) 


The full moon is early this month, on the 
Ath, and will tend to set the pace for the rest of 
the month. It will have its affect on your finan- 
cial life and can mean great benefits for you. 
The extra income or access to money can come 
from an unusual source, financial institutions, or 
family and friends willing to back your cause. 
There can be a tendency to spend more than 
you can afford during this full moon period. 
Check your budget and then remain conserva- 
tive. Investments made now in partnerships, 
joint ventures and with family members can be 
ripe with emotional issues, and you must be 
aware of the long-term consequences of these 
involvements. You are beginning a cycle this 
month that will bring you good luck and oppor- 
tunity throughout the year, but you must re- 
member not to rely on luck alone. Do your 
research before proceeding in new projects. 


Leo (July 23 - Aug. 22) 


This is a great month to travel if you can 
get away. With Mercury and Venus in your 
solar 9th house, you can have a wonderfully 
romantic time in far away and exotic places. If 
you have to stay close to home, plan a few 
short weekend jaunts, or visit your favorite local 
tourist attraction. Make an effort to get out and 
meet new people with these beneficial aspects. 
Many times your business life and your social 
life are closely tied together. If you are not 
social, your career cannot be as successful. You 
are able to attract people to your cause 
through your dynamic personality and they 
remember you when something comes up on 
the business level that is relevant to your career. 
You have practical offers in May that give you 
financial stability. The full moon on the 4th 
affects your career in a positive manner, bring- 
ing a month of opportunities. 


Virgo (Aug. 23 - Sept. 22) 


The full moon on the 4th is significant in 
your chart this month, as it affects your finan- | 
cial future. If you have been waiting for money | 
to come through to expand your potential, this | 
is the influence that will give you a positive | 
answer. You are attracting others to you at this | 
time that can help in this regard. The 15th - 17th 
are days when delays are inevitable, but this. 
influence passes quickly and you are back on 
track the 18th. Your best luck is found in the 
work place, and in dealing with co-workers and 
associates. Expansion in work and career is now 
possible as last month should have resolved | 
some of the holdups. Implementing new ideas 
and new directions is favorable throughout this | 
year, but especially so this month. You begin a | 
new phase in the work department of your life, | | 
make long-term commitments, set new goals | | 
and recommit to your personal responsibilities. | ; 
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Libra (Sept. 23 - Oct. 22) 


Partners and mates play an important role 
in your life this May. Venus and Mercury in your 
solar 7th house can bring excitement, fulfill- 
ment, happiness and positive changes to this 
area of your life. Opportunities for improving 
your personal life will be abundant this month, 
and you can pick and choose how you want to 
direct your future. This is the chance to do it 
your way for a change. The full moon on the 
4th is the key to events that can improve your 
financial future as well as the future of your 
joint relationships. Beginning a new phase in 
relationships is the highlight of the month, and if 
you are available, a romantic interest will enter 
your life. Your ideas on relationships in general 
will be developing in new directions over the 
next year. You will find the value of true 
friendship, and become less dependent and 
more detached in romantic relationships. 


Scorpio (Oct. 23 - Nov. 22) 


This month’s full moon in Scorpio on the 
4th plays a dominant role in the events of the 
month. Conditions reaching very far back into 
the past can finally be brought to an end. There 
will be compromises that have to be made, but 
the bigger picture must be considered and you 
are better off to tie up those loose ends and let 
the past live in the past. You are truly on your 
own emotionally now, even if you have a mate. 
It is a matter of how you feel. You are more 
independent, self-assured, and wiser for the 
experiences of the past 18 months, and you 
want to go it alone. You will be surprised that 
relationships will bloom under these conditions, 
even though you feel you are taking a risk in 
acting on your own. Self-determination is the 
mode of the day for you, and will be so for the 
rest of 1985. You will be less hampered by 
financial conditions. 


Sagittarius (Nov. 23 - Dec. 21) 


Since you have recently begun to expect 
the unexpected, it will be a surprise to you that 
there could be a lull in the action for the month 
of May. Now is the time to take care of all those 
responsibilities you could not possibly get to in 
the last four months. Since you are in a waiting 
mode, and plans can be delayed or moved 
forward at a very slow pace, you might as well 
relax and enjoy it. Take a holiday week or 
weekend, add entertainment to your schedule 
and just take time to indulge yourself. This is an 
appropriate time to reflect on the recent past 
and get an insight into what life means to you. 
May is the month when you begin a long 
journey into your own psyche and come to 
terms with yourself. No small matter either, as 
this can be the beginning of one of the most 
important years of your life, when you become 
a more integrated person. 
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Capricorn (Dec. 22 - Jan. 19) 


The first few days of the month are lucky 
for you on every level, so take advantage of 
this influence to complete unfinished business, 
begin new ventures, ask for improved condi- 
tions at work and at home, and sign pending 
agreements. The full moon on the 4th can bring 
a friend or associate to you with troubles and 
you are asked to give advice, or save the day. 
You are always considered the strong one in a 
relationship and this is the time to set the other 
party straight about how far you are willing to 
go in accepting responsibilities. The entire 
month can bring financial improvements and 
benefits, increase your earning power and gen- 
erally improve your outlook on the future. You 
have spent the last year dealing with important 
decisions on how you want your future to 
unfold, and now you will begin to enjoy a new 
sense of freedom and happiness. 


Aquarius (Jan. 20 - Feb. 19) 


This month the action is to be found in the 
area of public relations, promoting your ideas, 
putting your personal projects in front of every- 
thing else and setting new goals for the future. 
You have many opportunities to make impor- 
tant connections with others who can be benefi- 
cial to your progress. Everywhere you go you 
will be well received and you feel you are 
finally getting the recognition you deserve. This 
serves to whet your appetite for bigger and 
better ideas. This month you must focus on 
career goals, responsibilities to family and the 
balance between the two. Aquarians are best 
at efforts that are more mental and less emo- 
tional, so many of them give up family in favor 
of career. This is especially true this year as the 
benefits you receive will be in the career depart- 
ment, and you will feel more rewarded at work 
than at home. 


Pisces (Feb. 20 - March 20) 


This is a great month for extra benefits in 
the financial end of your life. If you start new 
projects now, they are bound to be well re- 
ceived and successful. Planning for an im- 
proved financial future can assure you of suc- 
cess during this positive phase. The first few 
days of the month and just before the full moon 
on the 4th can bring events that can change the 
direction of your life. You can find a new cause, 
a new love or an important job that only you 
are qualified to fill, and you find yourself the 
center of attention. This is the beginning of a 
phase in your life when you are more optimistic, 
more self-assured and less dependent on oth- 
ers. A new apartment, a second home or an 
addition on the existing residence can be your 
priority this month. This is an excellent month to 
begin self-improvement programs, have cos- 
metic surgery or get away to a retreat. O 
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Slim and Trim 

Yoga with Bille 

in and out 
of pool® 


Delete inches where desired 
“in-pool’’ the most effective way. 
(Billie is teaching her ‘‘in-pool’’ 
method at one of the leading 
universities in the U.S.A.) She has 
eight different segments on her “‘in- 
pool’ tape. With determination, you 
can acquire exactly what you desire 
inchwise. 


IN-POOL IS SUPERIOR! 
IN-POOL IS AHEAD OF THE TIMES 
AND EXTREMELY THERAPEUTIC! 


Please specify V.H.S. or Beta 
Send check for $30.00 to 


Billie C. Lange 
P.O. Box 1993, Huntsville, Alabama 35807 
Allow four weeks for delivery 
from Opryland Productions. 


(205) 830-5996 


Own your own home in 
Switzerland in the private 
international community 
of L’Alpe des Chaux near 
Villars. A world away but 


only 90 minutes from Ge- 
neva. 


Choice condominiums and 
chalets still available, fee simple 
ownership. Social and financial 
privacy assured. Skiing to your 
door. Tennis, golf, other sports 
near by. All south facing with 
unbelievable views of Swiss and 
French Alps. Prices about $120,000 
to $350,000. 62 % Financing 
available. Write or call 


THE HARBOR GROUP, LTD. 
4000 Westerly Place, 
Suite 100 PB 
Newport Beach, CA 92660 
(714) 851-1951 
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FASHION COMMENTATOR 
CO-ORDINATOR 


POINT MANALAPAN/ 
PALM BEACH 
(305) 586-2793 


PENNSYLVANIA 
(412) 366-9555 


“Sandpiper! | ' 


‘Interiors, Tne. 


where ... good taste 
IS ageless 


A COMPLETE 
INTERIOR DESIGN 
STUDIO 


T. Mikal Scott 
Lewis Sowell Jr. 
Harriet Cole, ASID 
Raloh Halstrom, 
ASID Assoc. 


3900 S. Dixie Hwy. 
One block north of Southern Blvd. 
West Palm Beach, FI. 


655-0617 
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Painter Frans 
Law of the Franks 
Full cry 
Standout 
About 45 inches 


Ww 


Spas 
-SEE 


al Paar 


a eae 
mb wl zIce 


1 
In 


ACROSS 
“Y — out (rough it) 
Certain used car 
Tops the cake 
Galoot 
Nuncupative 
Banishment 
Radiation device 
Beowulf is one 
Roman fleuve 
Warehouse man 
NL-er 
Gave off 
Start of a quote from 
Goethe 


~— 


' Peau de — 

A leg up 

Upgo 

Attack 

Overfed 

Littoral 

More of the quote 
>— tizzy 


— were 
6 Burlesque 

7 Mew or cob 
Liqueur flavorings 


Grows in profusion 


TE Arrow poison tree 


Doughnut, for one Stuccos 
Unfounded Exile 
Pjanist/humorist Victor Leaves 
M-Prefix with classical Clement 
Crags 87} Mall calls 


? Sized up 


WISE WORDS 


BY WILLIAM LUTWINIAK 
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62 More of the quote DOWN 

66 Ascus unit | “ — fan Tutte” 
Doddering Smell — (suspect) 
Oriental Creche trio 


Dairy item 
Picture 

r Social stratum 
Baltic native 
Gobi-like 

Other than 
Unwrap 
Pizzazz 


He followed Rameses | 
Thenar areas 
Social dud 


Fall month 
~19 Provoking controversy 
a muscle 


Glass base _ &® iilch ee 
Top drawer 4 Retreat 
End of the quote Cuff 


Tax shelters for all 34 Symbol of cricket supremacy 


; Ointment ingredient 35 Oil source 
“Stardust” for one 96 Work with 
Transude Merchandise 
Nod a bit Original Olympic games site 
Beanery sinker Baby shoe 


Cubs and Mets Actress Rehan 

— arms (indignant) 4] Like fertilizer 

Emulate Solon 

Bells the cat 

The Duke of Windsor’s wife 
Actress Van Devere 

Door feature 

NFL-er 

3 Soft pedals 


Reactionary 
Historical 
Jefferson or Paine, 
for short 
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y6 Revered leaders 

p> Blue dye 

60 Hi-fi must 

Brian and Benjamin 
Land of the wallah 


SY Infield fly 
Employ again 
F Famous 
BE Stadium disapproval 
® Reo’s maker 


i First-stringers 
Actor Jannings 


‘\Oi Eat well 


@ Discontinued 

a NYC subway 
Annoy physically 
Large bone 

 — Irish Rose 


be Kin to lotto 

mM Sassy 

90 Millay or Best 
Ht Junior-to-be 

B2 Singer Pinza 

BS’ Snuggeries 
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a Publix Yacht Pak. 
For Every Captains Table. 


Whatever size vessel he commands, every captain deserves 
the privilege of a Publix Yacht Pak. It’s the top brass way of 
enjoying delicious meals throughout the voyage. Because, 
you see, that’s what a Yacht Pak is: a customized order of 
quality meats, nonperishable canned and packaged goods. 
All seaworthy, of course. 

‘To prepare it, Publix takes the selection of quality meats, 
cuts and wraps it to exact specifications, and freezes it block 
hard. ‘The entire Yacht Pak is then packaged for easy storage. 
All at no additional charge, which will please the purser. 


So whatever the length of excursion, © 
the captain’s table will be well-provisioned. 
Ahh. The privileges of rank. 


where shopping is a pleasure 
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Miami Ft. Lauderdale West Palm Beach 


Braman Motors, Inc. Royal Motor Car Corp. of Broward Braman Motorcars 


(305) 576-6900 (305) 763-5010 (305) 684-6666 


For information, contact your local authorized dealer or the national Rolls-Royce office (1-800-851-8576). © Rolls-Royce Motors, Inc. 1985. 


The names “Rolls-Royce” and “Corniche” and the mascot, badge, 


and radiator grille are registered trademarks, as are the Bentley name, mascot, and badge. 


